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HAT DO THESE NUMBERS DO? They 
pinpoint the six advantages of packaging 
products in metal containers. 


ONE: Cans fill and close easier... faster. 
TWO: Cans are break-proof. 


THREE: Cans protect contents from light, 
air, dirt, insects, moisture. 


FOUR: Cans are lightweight...mean lower 
shipping costs. 


FIVE: Cans stack easier... stay that way. 


SIX: Cans meaneye-appeal forimpulse buying. 


What other type package gives you all the ad- 
vantages of metal containers? 


AMERICAN CAN COMPANY 
New York + Chicago + San Francisco 


This trademark Kcanco) is your assurance of quality containers. Look for it! 
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A Necessity for Better Packs 
of Peas or Lima Beans 
at Greater Profits 


They thresh the peas more thorough- 
ly out of the vines and reduce break- 
They 
improve the quality of the pack because 
the peas saved are the most tender 
ones that are in the pods, and because 
they very efficiently thresh young and 
tender peas. 


age during the hulling process. 


The reasons for these large and im- 
portant savings are due to many ex- 
clusive features. 


MACHINE CO. 


Green Pea Hulling Specialists 
1924 
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SUPER CAPACITY! 


GALLONS 
MINUTE 


If you want large capacity for extracting juice 
of tomatoes, citrus fruits, or other vegetables or fruits — 
this is your machine. It is specifically designed to help the 
processor step up operations to meet increased produc- 
tion demands and at the same time reduce costs. 

The feed hopper and juice outlet are plenty large enough 
to permit operating at maximum capacity. Every last bit of 
jvice is pressed out by means of a revolving screw sur- 
rounded by a close-fitting screen through which the juice 
is strained. Under proper conditions, 75 to 80 gallons of 
jvice per minute can be produced. 


DELUXE CONSTRUCTION 


All juice contacting surfaces are 
made of stainless steel, except- 
ing the screen, which is nickel 
silver. The screw is a 12” stain- 
less steel casting, smoothly pol- 
ished. 


Write for this 260-page Catalog showing com- 
plete FMC Modern line of canning and process- 
ing machinery for vegetables and fruits. 


MACHINERY CORPORATION 


SPRAGUE-SELLS DIVISION + HOOPESTON, ILLINOIS 
BALTIMORE » NEW YORK © SAN JOSE, CALIFORNIA (ANDERSON-BARNGROVER DIVISION) 
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Who said “Good old 
days’? Tinsmiths used to 
labor a full day to make 
60 cans by hand. Today 
modern Continental can- 
making machines turn out 
that many in 10 seconds! 


Dogs manufacture 

Vitamin C in their 

stomachs .. . but they 
have to have vitamins D, 
Bi, and A in their diet. 
Canned pet foods are ex- 
cellent for dogs because 
they contain these vita- 
mins and other necessary 


elements in the right 
proportions. 
Galil} al ‘ Wasps’ nests did it! It was while 


like nests from tiny bits of wood 
back in 1719 that a Frenchman named 
Reaumur first conceived the idea 
that paper could be made chemically 
from wood. 


If you ever run out of gas, chances are 
you'll replenish your tank from a CCC 
utility container. Continental makes 
rugged steel containers, pails and drums 
for practically every use and re-use. 


Wasps were not only ’way ahead of men in making , 

paper, but they were first with another big idea-- The bigger the family. ee 

paper containers. For the wasp's nest is the fore- 

runner of the millions of paper containers and paper 

cups that are filled today with ice cream, cottage 

cheese, potato salad and other fresh prepared foods. Cc 0 N Ti iw E Ni TA L 
These modern paper containers are an important part 

of our large family of products. Other standbys are 

tin cans, fibre drums, plastics, bottle caps, cork CA N. COM PA Ad Y 

products. It's such a big family that our slogan. 

is "the bigger the family...the better the service." 


... the better the service! 
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they say, but it can likewise be the death of trade, 
or at least of trading, if you do not watch your 
step. 

The canning industry is free of cut-throat competi- 
tion for the present at least—and we might add for the 
indefinite future, if the canners play their hands right- 
ly. Consumption of canned foods is rolling along at a 
high level, and that can be maintained if the canners 
watch their steps. That is equivalent to saying, if the 
canners continue to give their patrons the kind of can- 
ned foods they want, and we do mean the quality, for 
of the assortment there seems to be no end, and the 
consumers are well pleased with this wide variety se- 
lection. We do not have to harp upon this question of 
quality, because all now know that this excellent posi- 
tion has been attained through the packing and selling 
of canned foods which never fail to please the pur- 
chaser. Carefully observe that formula and then you 
can go along at top speed, because consumption prom- 
ises to keep well ahead of production. Yes, they like 
canned foods, and they will continue to buy them as 
fast as their retailers put them on the shelves, if you 
keep these good customers pleased. It’s the old, old 
story, so long harped upon in these pages, over the 
years, but now you have concrete examples before you, 
and they ought to make you happy, and they do. Give 
them the kind of goods that please and they will stick 
with you and clean out your warehouses every year; 
try ‘o put over some ’phony low grade stuff and they 
will drop you as they would a red hot poker. The old 
day. of cut throat competition among the jobbers seem 
to have passed, and may they never come back. They, 
too, have learned that good canned foods are well 
bou: ht and well sold, holding trade as only they can. 


K the POSTED—Competition is the life of trade, so 


( \MPETITION—This is the season of your stiffest 
com »etition, the time when the year’s crops are throng- 
Ing ‘pon the retail markets—the fresh fruits and vege- 
tab’ s that must be sold and eaten, else they become 
wa: >. It is the time when you will be busy grading 
you. packs, labeling and getting ready for shipment to 
sup .y that great period of non-production from the 
fieli. or orchards, the time when canned foods begin 
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to come into their own in full flower. Of course they 
are a daily visitor on all tables all through the year; 
but human nature being what it is they like to think 
that in buying the new packs they are getting fresher 
canned foods. Well, leave them happy in their opinions. 
They will be back during all the winter, and welcome 
the service you render in good canned foods. And how 
that market demand is growing! Be careful of it; 
nurse it and help it grow. You are helping those little 
housewives, and they will continue to help you. 

Your main competitor just now is the fresh fruit and 
vegetable stand, but you need not worry. Just keep 
busy grading and labeling your packs—as you know 
them to be (and don’t let anyone try to make you up- 
grade for his label, though we doubt if anyone is so 
foolish as to try that old trick now.) You are selling 
them a pig-in-a-poke, something they cannot see, but 
if you fool them they will feel more aggrieved than if 
they bought from the fresh fruit stand, and then found 
they had been fooled. 

Your fresh fruit competitor is awake and on the go. 
His chief competitor has always been loss from spoil- 
age, which, in other words means from the necessity of 
selling out quick, the inability to carry over for long 
periods, which as you know is the great virtue of can- 
ned foods. 

Note that the fresh fruit and vegetable men are now 
trying to cut down and out the heavy losses in this 
sort of trading. In the New York Journal of Commerce 
for October 11th they reported from their Washing- 
ton Correspondent: 


“FRUIT TRADE REDUCING LOSSES FROM 
SPOILAGE—Reductions in spoilage and waste in the 
marketing of fresh fruits and vegetables, larger sales, 
and better-quality produce for the consumer are being 
reported as results of experimental training programs 
for retailers conducted under the Research and Mar- 
keting Act of 1946, according to the Department of 
Agriculture. 

“Tn the training program, classes are being given by 
the United Fresh Fruit and Vegetable Association, 
under contract with the U. S. Department of Agri- 
culture. About 630 classes have been held, and more 
than 5,800 persons in the retail trade in 34 cities have 
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taken the instruction since the program started in No- 
vember 1947. 


TRAINING COURSE 


“Specialized and efficient methods of merchandising 
fresh fruits and vegetables in retail stores have long 
been known to a relatively few large retail concerns, 
according to the Fruit and Vegetable Branch of the 
Production and Marketing Administration, but many 
companies heretofore have found it impossible to make 
the experiment or conduct the specialized programs of 
instruction that lead to such methods. The purpose of 
this project is to demonstrate how these efficient prac- 
tices may be brought into use by thousand of retailers, 
so as to reduce their losses from spoilage, cut their 
marketing costs, and provide the consumer with 
higher-quality foods. The ultimate aim is ‘a higher- 
quality product for less money.’ 


“The pilot training course is free to retailers and 
their employees. Wholesalers sponsor the classes for 
them and provide the classroom and facilities. An in- 
structor demonstrates to the trainees a full day’s han- 
dling of fresh fruits and vegetables. He shows the 
best methods of trimming green vegetables, develops 
effective displays of a full range of fruits and vege- 
tables on a store rack. Explains the care of produce 
during the day, and demonstrates the use of a produce 
barrel, preparing and packing the produce in the bar- 
rel for keeping overnight. The trainee actually par- 


ticipates in all operations throughout the course, so 
that he learns by doing. Sales methods, inspection, 
buying, record keeping, pricing, and other operations 
also are included in the instruction. 


RESULTS CITED 


“One wholesaler reported that two-thirds of the 
store owners who had attended the classes were im- 
proving their produce departments or had definite 
plans to do so. This is considered a remarkably high 
proportion of concrete results from such programs. A 
retailer reported that he had cut his spoilage losses 
$100 in a week. Another said he had cut spoilage losses 
by 80 per cent, was handling a wider variety of goods, 
and had increased his sales. Another reported volume 
of sales in his produce department had increased 50 
per cent, and still another placed his increase at 30 
per cent. References were made repeatedly to favor- 
able comments from consumers on the improved qual- 
ity of the produce they found in the stores. 


“Although the instances mentioned are taken from 
letters telling of the more outstanding benefits flowing 
from the training course, hundreds of other reports 
indicate that results have been, in greater or less de- 
gree, similar to those described.” 

You could have told them the way to do that is to 
use canned foods! 


SCIENTIST EMPLOYMENT POOL 


The Scientists’ and Engineers’ Ass’n., 
Rock Rimmon Road, Stamford, Connecti- 
cut, recently organized as a non-profit 
corporation, has as a major purpose to 
encourage the most efficient use of scien- 
tific and engineering knowledge and ex- 
perience. 

The Association points out that maxi- 
mum use of technical experience leads 
toward new, better and cheaper products, 
and thus helps demonstrate the advan- 
tages of democracy to the world. How- 
ever, the fullest use of existing technical 
experience is impeded by certain forces 
which keep many scientists and engi- 
neers working in positions which utilize 
only part of their potential capabilities. 

These forces (such as_ social ties, 
chance, economic necessity and inertia) 
may keep an individual working at so 
much less than full capabilities that he 
fails to get the fullest personal satisfac- 
tion from his work, he suffers loss of 
potential earnings, and the rest of us 
may be deprived of benefits which might 
result were he utilizing his highest capa- 
bilities. 

As a practical means of helping scien- 
tists and engineers to use, further de- 
velop and be paid for their highest capa- 
bilities, the Association has organized a 
service which specializes in placing scien- 
tists and engineers in employment con- 
nections throuout the United States. In 
this activity, the Association limits itself 
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to the fields of science and engineering 
which are of the greatest interest to 
business and industry, placing individ- 
uals only in the following classifications: 
Chemists; Chemical Engineers; Electri- 
cal, Electronic and Radio Engineers; 
Physicists; Mathematicians; Metallurg- 
ists; Mineralogists; Ceramics and Glass 
Technologists; Bacteriologists; Mechani- 
cal Engineers (incl. Aeronautical, Auto- 
motive, Heating, etc.); Industrial and 
Management Engineers. 

The Association recognizes that scien- 
tists and engineers are frequently in 
position to help one another attain em- 
ployment which will utilize more of the 
capabilities of a given individual. To 
encourage cooperative effort among such 
individuals, the Association provides 
financial awards for productive informa- 
tion relative to positions open in the 
above fields, and relative to scientists or 
engineers who are open for new employ- 
ment. 

Executive secretary of the Association 
is A. D. Halliwell, formerly Vice Presi- 
dent and Sales Manager of Elliott Ser- 
vice Co., of New York, and formerly Per- 
sonnel Director of Machlett Labora- 
tories, manufacturers of X-ray tubes in 
Stamford. 


The services of the Association are 
open to all scientists and engineers in 
the above fields, thruout the United 
States, and to employers everywhere. 

Further information may be obtained 
by writing the Scientists’ and Engineers’ 
Ass’n., Rock Rimmon Road, Stamford, 
Conn. 
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CANNERS TEXT REVISED 


A new third edition of “Commercial 
Fruit and Vegetable Products” by Pro- 
fessor W. V. Cruess, food technologist 
and Chemist at the University of Cali- 
fornia experiment station, is now avail- 
able for distribution. This new edition 
of a standard text and reference book 
in food technology is the result of ex- 
tensive revision to bring its material 
completely up to date. It includes the 
technological and scientific developments 
of the past eight years. 


New chapters have been added, to- 
gether with a considerable amount of 
completely new material. One chapter 
discusses sanitation in food-processing 
plants and also covers the basic princi- 
ples and their applications in plant sani- 
tation and waste disposal. Chapters on 
canning of fruits and vegetables, spoil- 
age of canned foods, frozen-pack foods, 
packaging, and dehydration have been 
extensively revised. There is also ma- 
terial on the mechanical handling and 
pre-treatment of fruits and vegetables. 


Nearly half the old illustrations have 
been replaced with new ones, showing 
improved modern equipment in canneries, 
dehydration, and other food-processing 
plants. The reference list at the end of 
each chapter has been enlarged and mod- 
ernized, 


Copies of this 900 page edition may be 
obtained by writing McGraw Hil! Book 
Co., publishers, at 330 W. 42nd St., New 
York 18, N. Y. Price is $8.50 per copy: 
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CONVENTION NEWS: 
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Florida Canners in Annual Meeting 


Canners from all over the South gath- 
ered at St. Petersburg this week for the 
17th Annual Meeting of the Florida Can- 
ners Association, October 14, 15 and 16, 
and as could be expected, all the industry 
and his brother were in attendance and 
to enjoy the recreation offered by this 
Gulf Coast Resort. 


Journeying from Rochester, New York, 
was National Canners  Association’s 
President Howard T, Cumming, who ad- 
dressed the meeting on the 15th and 
pointed out that the United States Gov- 
ernment always recognizes the impor- 
tance of canned foods to meet civilian 
and military needs in time of war or 
threat of war. Mr. Cumming has been 
chosen as a member of the Industry Com- 
mittee which will be consulted by the 
President’s advisors on mobilization and 
how to utilize the Nation’s food supplies 
in the event of war. 


He reminded the Florida canners that 
“in time of war or threatened war, our 
Government invariably turns to the can- 
ning industry for help. Uncle Sam recog- 
nizes the value of canned foods as an in- 
strument of defense. All of you are fa- 
miliar with the part our products played 
in military rations and civilian ration- 
ing; the tremendous production of war 
foods that came from our plants during 
the recent conflict; the recognition given 
to the importance of that production by 
Priovity Boards and Procurement agen- 
cies. Many of you won the Army and 
Navy “E” awards for meritorious ser- 
vice. 


“We can be proud of that record and 
of that recognition and still fervently 
hope that such a call will never be made 
in this industry again. Nevertheless, in 
recognition of the world situation, Con- 
gress has established a National Secur- 
ity lesources Board, whose peacetime 
func'ion is to advise the President con- 
cerning coordination of military, indus- 
trial and civilian mobilization in the 
ever’ of war, and history is repeating 
its’ in the fact that this new agency 
alice ly is acknowledging the part can- 
nin: will play in such preparedness. A 
‘ta: committee’ of industry representa- 
tiv. has been formed and, as President 
of -1e National Canners Association, I 
ha. been asked to serve with this group. 


‘he staff of the National Security 
Re. urees Board held a_ preliminary 
me ing a few weeks ago to outline the 
tas’ ahead. The most important fea- 
tur of the Resources Board’s planning 
's to creation of a new ‘Food Division’, 
whi will undertake to estimate prob- 
able ‘ood requirements should war break 
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out. This task will be accomplished by 
adding together the military require- 
ments which the Joint Chiefs of Staffs 
have computed, and to estimate, in some 
fashion, what civilian requirements will 
be.” 


Mr. Cumming then went on to explain 
the effective work that National Canners 
Association in times of past emergencies 
had done, and described the operations 
of the different departments of N.C.A. 
and their benefits to individual members 
and the industry as a whole. 

Also from National Canners Associa- 
tion’s Washington offices were Miss 
Katherine Smith, Director of the Asso- 
ciation’s Economics Division, who re- 
ported on the scope of work carried out 
by the Division, and described certain 
other public relations activities of NCA; 
and Charles J. Tressler of the Associa- 
tion’s laboratories’ staff, who partici- 
pated in a cutting and display of orange 
and blended juice samples and led a dis- 
cussion following the cutting. 


GROCERS READY 


Speaking for the wholesale grocers, 
Harold O. Smith, Jr., executive vice- 
president of the United States Whole- 
sale Grocers’ Association, Washington, 
D. C., said that wholesale grocers and 
their team mates, the retail grocers, are 
in better position to serve the canners 
than ever before. “On their team work,” 
he observed, “depends the success of each 
and on their joint success largely de- 
pends the canners’ own permanent pros- 
perity.” 

He stated that both wholesale and re- 
tail grocers have modernized or are in 
the process of modernizing their places 
of business and their operating methods 
to effect economies and reduce overhead, 
that they are gearing their sales and 
operating forces to the needs of the 
times, all for greater usefulness to their 
suppliers and the consuming public. 

“Wholesale grocers,” he said, “by rea- 
son both of their numbers and their 
warehouses strategically located through- 
out the United States afford the proces- 
sor a permanent outlet for his products 
—not an off-and-on purchase source, not 
a take-it-all this year and take-none next 
year, not a welcome today and a throw- 
you-out tomorrow.” 

Mr. Smith advised both canners and 
distributors in these uncertain times to 
accustom themselves to fast and accur- 
ate thinking, to chart new courses and 
not to loiter along the way but to move 
when the occasion warrants, with all 
speed and boldly with full self-reliance. 
“We must alert ourselves to meeting the 
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unexpected and turning it to good use, 
to rebound when tripped by error, pick 
ourselves up and get in the race again.” 

He declared that the wholesale grocer 
stands as a middleman between the pro- 
cessor and the retailer, not to collect un- 
earned tribute but to render an essential 
service to both and thus to be worthy of 
his hire. 

“It is no more possible to eliminate 
this service,” he said, “than it is to elim- 
inate the coupling between railroad cars. 
This service by whomsoever performed 
is the link that holds together the dis- 
tribution train. Remove it and the cars 
remain inert on the rails or stagnate on 
the sidings.” 

The full program was not completed 
in time for this issue. 


CANNER - BROKER 
RELATIONSHIP 


Principals expect more than sales from 
their brokers—they want an understand- 
ing, an appreciation of their problems, 
Watson Rogers told a Tampa Food Brok- 
ers meeting this week. “Just as your 
principal must look to you as his partner 
in sales, so must you regard him as your 
business associate. Partnerhips cannot 
succeed unless they work both ways,” 
he said. Speaking before the local group 
the President of the National Food Brok- 
ers Association reported to his listeners 
some of the problems of principals as 
shown by comments from sales man- 
agers. 


One of the continuous aims of the Na- 
tional Food Brokers Association is to 
maintain the closest possible principal- 
broker relationship through a mutual un- 
derstanding between the two. This is 
done through an exchange of such opin- 
ions and information from both, clearing 
through the Association and being 
passed on to the respective groups. 


CONVENTION PLANS 


Discussing the NFBA 44th Annual 
Convention to be held in Chicago the 
week of March 20, 1949, Mr. Rogers said 
that the large attendance of both princi- 
pals (canners, processors and manufac- 
turers) and brokers provided a natural 
opportunity to bring the two groups even 
closer together than usual. One of the 
highlight features of the convention will 
be NFBA’s “Candid Conference,” which 
will enable principals and brokers to dis- 
cuss, with each other, their mutual prob- 
lems. “From such frank talks comes 
the mutual respect and the understand- 
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ing which have made the brokerage func- 
tion such an efficient one for modern 
grocery field management. We hope to 
further this relationship in every way 
possible and continuously through the 
years,” he declared. This will be the 
first time that principals will participate 
in the business session of the brokers 
meeting. In previous years conferences 
were limited to individual ones between 
the principal and his own brokers. For 
the first time this year principals will 
have the opportunity to secure the opin- 
ions and ideas of brokers other than 
those they customarily work with. Like- 
wise brokers will be able to broaden their 
contact with principals they do not know 
personally. 

The Tampa meeting was the first of 
three such local broker affairs scheduled 
for Mr. Rogers as part of a two week 
itinerary. He attended the Annual Con- 
vention of the Florida Canners Associa- 
tion in St. Petersburg and then will 
travel to New Orleans for a luncheon 
meeting with local brokers there. The 
third meeting will be at Houston, after 
which he will go south to Monterey, Mex- 
ico where he will address the Convention 
session of the Texas Canners Association 
on October 21. 


MEETINGS: 


YEAST SYMPOSIUM 


A symposium on the use of “YEASTS 
IN FEEDING” will be held at the Hotel 
Pfister, Milwaukee, Wisconsin, November 
8, 9, and 10, under the joint sponsorship 
of the Associates, Food and Container 
Institute, the Brewers Yeast Council, the 
Yeast Industry, and the QM Food and 
Container Institute. 

Growing yeasts supply a rapid means 
of converting low cost inedible carbohy- 
drates—large quantities of which are 
now lost as processing by-products—into 
valuable and nutritionally essential vita- 
mins and proteins. The brewing indus- 
tries have only recently undertaken the 
recovery of by-product yeasts, thus in- 
creasing the nation’s food and feed sup- 
ply. 

That yeast—one of the best sources of 
the vitamin B-complex—should be used 
more extensively will become a_ well- 
established fact after papers are pre- 
sented at the symposium on such subjects 
as: “Protein Values of Yeasts in Food,’ 
“Vitamin Availability,” “Experimenta- 
tion with Dried Yeast for Use in Foods,” 
and “Experience in the Use of Yeast in 
Community and Industrial Feeding.” 


These are only four of the 28 subjects 
to be covered at the 3-day November 
meeting in Milwaukee, where many of 
America’s leading food processors, feed 
manufacturers, and nutritionists will 
stress the high quality of proteins and 
minerals in yeasts which are used to sup- 
plement the natural protein and mineral 
contents of many foods, 
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Everyone interested in the subject of 
“YEASTS IN FEEDING” will be wel- 
come. Persons wishing to attend should 
make reservations with Mr. Joseph M. 
Leinen, Chairman, Local Arrangements 
Committee, c/o Jos. Schlitz Brewing 
Company, Milwaukee, Wisconsin, as soon 
as possible. 


MERCHANDISING SYMPOSIUM 


A symposium on the merchandising of 
canned foods, bringing forth expressions 
on this important topic from spokesmen 
from the various distributing interests 
in the canning industry, has been sched- 
uled for the Second General Session of 
the 1949 Canners Convention, Tuesday 
Morning, January 18, at Atlantic City. 

Because of its belief that this topic 
will be of paramount interest to each 
segment of the industry that will be in 
attendance at the Canners Convention— 
canners, brokers, buyers, and supplymen 
—the Convention Committee and officers 
of the National Canners Association 
have invited the distributor organiza- 
tions to designate their best-informed 
and most competent members to speak 
for about ten minutes on this subject. 

This would bring to the symposium ex- 
pressions on merchandising from the fol- 
lowing organizations: 

National Canners Association, Nation- 
al Food Brokers Association, Super Mar- 
ket Institute, National Association of 
Food Chains, National-American Whole- 
sale Grocers Association, National Asso- 
ciation of Retail Grocers, and U. S. 
Wholesale Grocers Association. 


PICKLE PACKERS EXPECT LARGE 
ATTENDANCE 


Secretary Miller reports that the 
quota of living rooms allotted to the Na- 
tional Pickle Packers Association for 
their meeting at the Sheraton Hotel, Chi- 
cago, October 27, was fully exhausted by 
October 1 and that the overflow of ap- 
plications had to be cared for in neigh- 
boring hotels. 

The program for the day has been 
rigidly streamlined with the forenoon to 
be occupied principally with the Presi- 
dent’s address, the season’s crop story, 
a report on the year’s publicity program, 
the Association’s financial picture, and 
the election of officers. 

Following the Fellowship Luncheon 
the afternoon session will be devoted ex- 
clusively to the work of research, with 
the experts who have the different pro- 
jects in charge, making their reports. 


STATE SECRETARIES TO MEET 


W. H. Sherman, Secretary-Treasurer 
of the Association of Canners State & 
Regional Secretaries, has announced that 
the Fall Meeting will be held at the 
Palmer House, Chicago, on Wednesday, 
November 10. Mr. Sherman is Secretary 
of the Association of New York State 
Canners, Inc. 


THE CANNING TRADE 


RESEARCH: 


SEED TREATMENT STOPS 
CABBAGE DISEASE 


Hot water seed treatment controlled 
both of the seed borne cabbage diseases, 
black leg and black rot, which are some- 
times troublesome. 


According to Doctor O. A. Reinking 
of the Geneva, New York, Experiment 
Station, both of these diseases can be 
readily controlled by proper hot water 
treatment. He adds that the treatment 
has been recommended by the Cornell 
Extension Service for all cabbage seed 
used in New York State. 

“Both black rot and black leg have 
been noted in a number of fields this 
year,” says Dr. Reinking, “which indi- 
cates that the seed from which the plants 
were grown was not properly hot water 
treated. In every case, the disease could 
be traced back to the seed bed.” The dis- 
eases, according to this authority, can 
be eliminated from the soil if no cabbage 
is grown on it for at least two years. 
He recommends a four-year rotation. 


NEW PROCEDURE HALTS MOLDS 
ON DRIED FRUIT 


Canning at a higher temperature and 
for a shorter time improves flavor and 
color of food, and the use of epoxides in 
the commercial packing of dried fruit 
prevents molding and _ fermentation. 
These two new industrial developments 
on the West Coast were discussed at the 
Gordon Research Conferences at New 
London, N. H., by Dr. Gordon MacKin- 
ney of the University of California. 

He discussed food deterioration and its 
prevention, and summarized the College 
of Agriculture’s research programs be- 
fore a nationwide gathering of scientists, 
sponsored by the American Association 
for the Advancement of Science. Among 
the investigations mentioned by Dr. Mac- 
Kinney was his own on the reasons why 
dried fruit turns black in warm storage. 
This, the food technologist explained, is 
in part due to sugar breakdown in the 
fruit, and while no permanent cure has 
been found yet to prevent it, the discolor- 
ing is postponed by the application of 
sulfur dioxide. 


EXPERIMENTS MAY DEVELOP 
SALMON RUNS * 


The establishment of two new runs of 
salmon is the objective of experiments 
now being conducted by the State Fish- 
eries Department according to Director 
Milo Moore. On August 28, 200,000 pink 
salmon eggs were shipped to Seattle by 
air with the cooperation of the U. S. Fish 
and Wildlife Service and the University 
of Washington, Fisheries Research Insti- 
tute. For some unknown reason pink 
salmon frequent Washington waters only 


* From report issued by Washington State Fish- 
eries Department. 
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MANAGEMENT 


every other year, but in Alaska these 
fish spawn every year. These eggs will 
be. transferred to Bowman’s Bay and 
reared for eventual planting in the 
Skagit River, with the purpose of estab- 
lishing a run of this species every year 
in the rivers of Puget Sound. 

The first shipment of sockeye salmon 
fingerlings from the Skagit Hatchery has 
been made to the Horsefly Lake system 
in northern British Columbia. This ship- 
ment is the first of a cooperative project 
with the International Pacific Salmon 
Fisheries Commission to rehabilitate the 
runs killed off by the Hell’s Canyon slide 
in 1913. Previous to the slide over 4,000,- 
000 sockeyes were counted into this sys- 
tem in one year, but today practically 
no fish are found on these extensive 
spawning areas. This shipment from the 
Skagit Hatchery was made without in- 
cident and only 100 fish out of 43,000 
were lost in transit. 

Mr. Moore pointed out that the silver 
salmon run in White River had been in- 
creased in six years from 12 fish to 5,046 
by similar hauling and planting experi- 
ments. 

He added that with the complete co- 
operation of all agencies a great deal of 
money could be saved and the fish runs 
increased to the economic benefit of the 
State of Washington as well as Canada. 


CLEAN, STERILIZE IN ONE 
OPERATION 


A new type of compounded mixture 
which will both clean and sterilize, at the 
same time and in cool water, is now 
available as a result of research at the 
New York State Agricultural Experiment 
Station in Geneva. 


The new mixture was designed to sim- 
plify the sanitation procedures in food 
and dairy plants, and has been found 
quite effective in the dishpan as well. 
Dairymen who have tried it on milking 
machines have found that it is extremely 
effective in getting rid of milk stone, and 
cuts bacteria counts too. It is a good 
killer of the heat resistant (thermoduric) 
bacteria which have been trouble makers 
for many years. 

According to Doctor George J. Hucker 
and his associates, who carried on the 
research with these materials, they are 
mixtures of modified nonionic synthetic 
detergents and quaternary ammonium 
compounds. The detergents of this par- 
ticular type were developed during the 


recent war, and can be mixed with other 
chemical compounds, without a loss in 
their leaning efficiency. The quaternary 
ammovium compounds colorless, 
odorliss, noneorrosive germicides, are 
hot materially affected by heat or light, 
can bo mixed with the nonionic deter- 


fents and are highly germicidal even in 
such mixtures, 

The new cleaner-sanitizer mixtures 
Prom'e to simplify cleanup operations 
in foo.) processing plants, on farms, and 
In the kitchen. 


THE CANNING TRADE 


LABOR: 


SUPPLEMENTARY WAGE 
PRACTICES IN INDUSTRY 


Although collective bargaining and in- 
dividual employer action with respect 
to “wages” still relate basically to wage 
rates and the earnings such rates yield, 
increasing interest in working conditions 
and supplementary wage practices has 
developed in recent years. Robert R. 
Behlow, Regional Director of the Bureau 
of Labor Statistics, U. S. Department of 
Labor, has announced a report entitled 
“Supplementary Wage Practices’ in 
American Industry.” In view of the ex- 
tensive interest in supplementary wage 
issues such as paid vacations or pen- 
sion plans, information on these prac- 
tices is necessary for a complete picture 
of the American wage structure. 

Mr. Behlow pointed out that the 
Bureau’s industry wage study program 
provides for the collection of data on 
some of these practices in each of the 
manufacturing and non-manufacturing 
industries surveyed. Such information 
is reported, together with basic wage 
data, in each of the individual industry 
wage studies issued by the Division of 
Wage Analysis. The present report, Bul- 
letin 939, provides summary information 
on each of six types of wage practices, 
vacation and sick leave plans, shift dif- 
ferentials, non-production bonuses, in- 
centive methods of pay, insurance and 
pension plans, and rate structures in all 
of the industries surveyed in 1945-46. Al- 
though many industries were not sur- 
veyed during this period, those that were 
surveyed provide a relatively good cross- 
section of all manufacturing industry. 
Information is also provided for selected 
non-manufacturing industries. 


This report is a printed publication. It 
may be obtained free from the regional 
office of the Bureau of Labor Statistics. 
Address: 341 Ninth Avenue, New York 
1, New York. 


SPECIAL SOCIAL SECURITY 
SERVICE FOR CANNERS 


One of the major record keeping prob- 
lems faced by practically all firms of the 
canning trade is that of obtaining and 
reporting the correct name and social 
security account number of seasonal em- 
ployees. 


It is important that the employer’s 
quarterly social security tax return show 
the employee’s name, account number, 
and wages paid. All of this information 
is essential if the reported wages are to 
be credited to the proper wage earner’s 
account. Furthermore, by making cor- 
rect and complete tax returns, inquiries 
from Uncle Sam, either by mail or per- 
son, will be avoided. As a result, a sav- 
ing of time and money will be affected 
for management. A saving to the Gov- 
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ernment will likewise result. Any sav- 
ing to Government means a saving to 
the taxpayer. 


Many canners are unaware of a spe 
cial service which the Social Security 
Administration will provide. Any social 
security field office will, upon request, 
forward to your firm a supply of Form 
SS-5, “Application for Social Security 
Account Number,” stamped “NOTIFY 
EMPLOYER.” When such specially 
stamped forms are used, the account 
number card will be mailed directly to 
the employee by the field office, and at 
the same time, your firm will be ad- 
vised by letter as to the social security 
number assigned to each employee. Such 
a notice will be sent to the employer even 
though in the meantime, the employee 
may have left his service. 


If an employee gives any indication of 
having previously had a social security 
number and has lost it, such fact should 
be clearly shown on the application form 
in order that a duplicate card might be 
issued. 


The name on your firm’s records should 
agree with the name shown on the em- 
ployee’s social security card. If, for ex- 
ample, a girl married and her social se- 
curity card still reflects her maiden name, 
have her execute a Form OAAN-7003, 
“Employee’s Request for Change in Rec- 
ords.” Upon receipt of this form, the 
social security office will issue an ac- 
count card bearing her married name 
and her original number. A supply of 
these forms, stamped “NOTIFY EM- 
PLOYER,” will also be furnished upon 
request, with the resulting service as 
explained above. 


By using this special service and a few 
simple precautions, canners can greatly 
reduce their record keeping problems. 


TAGLIABUE APPOINTMENTS 


A. G. Koenig, who served as General 
Sales Manager of the Tagliabue Manu- 
facturing Company before its purchase 
by the Weston Electrical Instrument Cor- 
poration, will continue in that position 
with the Tagliabue Division. G. A. Ter- 
hune becomes Advertising Manager and 
continues an affiliation with Tagliabue 
that began in 1929, prior to which he was 
Advertising Manager for the Chicago 
Pneumatic Tool Company. The C. J. 
Tagliabue Corporation will function as a 
wholly owned subsidiary of the Weston 
Corporation and will continue the manu- 
facture of the well known line of “Tag” 
instruments for indicating, recording and 
controlling temperature pressure. 


Mr. Koenig and Mr. Terhune will con- 
duct their sales and advertising pro- 
grams from the offices at the Weston 
premises at 614 Frelinghuysen Avenue, 
Newark, New Jersey where all Tagliabue 
facilities and activities are now being 
centered. 
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CROP REPORTS: 


U. S. REPORTS FOR PROCESSING 
October 11, 1948 


LIMA BEANS—Green lima bean pro- 
duction prospects improved slightly dur- 
ing September and 62,860 tons were in 
prospect on October 1 for canning and 
freezing, according to the U. S. Bureau 
of Agricultural Economics. This exceeds 
the 1947 production of 55,650 tons by 
nearly 13 percent and is almost twice the 
10-year average production of 31,930 
tons. 

The October 1 indicated yield is 1,455 
pounds per acre. This compares with 
1,380 pounds obtained in 1947 and 1,126 
pounds for the 1937-46 period. Yield 
prospects improved in all important 
States except Michigan, Wisconsin and 
Washington. 


BEETS—tThe October 1 indicated pro- 
duction of 91,600 tons of beets for can- 
ning in 1948 is 20,000 tons more than 
were produced in 1947, but nearly 20 per- 
cent less than the 10-year (1937-46) 
average production of 115,080 tons, ac- 
cording to the B.A.E. 


The October 1 indicated yield is 17.76 
tons per acre. This compares with 7.64 
tons obtained in 1947 and 7.36 tons for 
the average. Soil moisture was adequate 
in the late producing States, and yields 
which are being obtained exceed earlier 
expectations. 


CABBAGE—The prospective 1948 pro- 
duction of cabbage for kraut, on acre- 
age under contract, is 1,400 tons more 
than was indicated on September 1, ac- 
cording to the B.A.E. The 78,900 tons 
of kraut cabbage in prospect for 1948 
compare with 30,100 tons in 1947 and 
82,770 tons for the 10-year (1937-46) 
average. These figures relate only to 
cabbage produced on acreage in the 
hands of processors. 


The October 1 indicated yield on con- 
tract acreage is 10.38 tons. This com- 
pares with 6.62 tons obtained in 1947 
and an average of 8.65 for the 10-year 
period. New York and Minnesota are 
the only important States which failed 
to show improvement in yield prospects 
during September. 


No official forecast is available as to 
the tonnage that may be purchased on 
the open market in 1948 for manufacture 
into kraut. An estimate of such pur- 
chases will be made in December. Last 
year, a total of 71,000 tons of cabbage 
was utilized by kraut packers, of which 
40,900 tons or 58 percent were purchased 
on the open market. During the 1937-46 
period, an average of 177,620 tons were 
made into kraut, of which 94,850 tons 
or 53 percent were open-market pur- 
chases, 
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AGRICULTURE 


SWEET CORN—The 1948 production 
of sweet corn for processing is indicated 
to be 1,267,400 tons, according to the 
B.A.E. This is the second largest crop 
on record, being exceeded only by the 
1942 production of 1,282,500 tons. It 
exceeds the 1947 production of 1,066,400 
tons by about 19 percent and the 10-year 
average of 1,025,920 tons by nearly 24 
percent. 

The October 1 indicated yield is 2.68 
tons per acre. This compares with 2.16 
obtained in 1947 and 2.42 tons per acre 
for the 1937-46 average. Production 
prospects improved during September in 
all important States except Maine, New 
Hampshire, Nebraska, Delaware and 
Utah. 


GREEN PEAS —A total of 359,190 
tons of green peas for freezing, canning, 
and other processing was harvested in 
1948, according to the Bureau of Agri- 
cultural Economics. Production this year 
is about 17 percent less than the 1947 
production of 434,740 tons, but only 2 
percent below the 10-year average pro- 
duction of 366,250 tons. 


The revised estimate of acreage plant- 
ed to green peas in 1948 for freezing, 
canning and other processing is 413,980 
acres. The preliminary estimate of acre- 
age harvested is 371,380 acres. The dif- 
ference between the planted and har- 
vested acreage, 42,600 acres or 10 per- 
cent, represents the acreage from which 
no peas were harvested, including acre- 
age in the Northwest that was diverted 
to dry peas. In 1947, this lost and di- 
verted acreage amounted to about 7 per- 
cent, 


The 1948 estimated yield of 1,934 
pounds of shelled peas compares with 
2,031 pounds obtained in 1947 and 1,875 
pounds for the 10-year average. 

The 1948 production of green peas for 
freezing is estimated at 59,780 tons— 
about 16 percent less than the 1947 pro- 
duction of 71,580 tons but 70 percent 
more than the 8-year average produc- 
tion of 35,140 tons for freezing. 

In 1948, 299,410 tons were obtained for 
canning and other processing compared 
with 363,160 tons in 1947 and an 8-year 
average of 342,560 tons. 


PIMIENTOS—A total of 15,540 tons 
of pimientos for processing in Georgia is 
indicated for 1948, according to the 
B.A.E. This October 1 indicated pro- 
duction is less than one percent below the 
1947 production of 15,680 tons but about 
10 percent below the 10-year average of 
17,290 tons. 


A yield of 1.05 tons per acre was indi- 
cated on October 1. This compares with 
0.98 tons obtained in 1947 and 1.10 tons 
for the 1937-46 average. Dry weather 
in Georgia reduced the yields below Sep- 
tember 1 indications and some losses are 
resulting from rot and blight in a few 
local areas. 


THE CANNING TRADE 


TOMATOES—The 1948 tomato pro- 
duction is expected to total 2,510,300 
tons, based on reports obtained by the 
Bureau of Agricultural Economics from 
ecanners and tomato products manufac- 
turers containing information on the 
October 1 condition and probable yield 
per acre. This prospective production 
is about 23 percent less than the 1947 
production of 3,268,500 tons, but is only 
about 3 percent less than average. 

The October 1 indicated yield is 5.88 
tons per acre. This compares with 6.30 
tons per acre obtained in 1947 and 5.23 
tons for the 1937-46 average. Yield pros- 
pects declined during September in Cali- 
fornia and the Ozarks, but in the other 
important areas, the tonnage per acre 
now expected is as much or slightly more 
than was indicated on September 1. 


DIRECT REPORTS 


LINDSAY, CALIF., Oct. 5—Olives: About 
two weeks late in maturing. Manzanillo 
and Mission varieties crop heavy but 
processing sizes small and probably pack 
will not be up to normal. Sevillano and 
Ascollano varieties (Queens) crop is fair 
but sizes smaller than normal. Total 
pack of industry will probably be about 
like last year. 


ROCK HALL, MD., Oct. 7— Tomatoes: 
Yield about half of normal due to ex- 
cessive rain which was followed by 
blight. Acreage about normal. 


Corn: Yield 100 per cent of normal, 
mostly of extra standard grade due to 
toughness of hull, Acreage about normal. 


PORT HURON, MICH., Oct. 8 — Sweet 
Peas: Yield slightly above average. Final 
figures not yet available but will prob- 
ably run 1% tons. Hot weather in early 
July brought on staggered plantings all 
at once. Glut produced excessive quan- 
tity standards. Have moved all of stand- 
ard peas. 

Wax Beans: Good yield, above normal. 
Quality excellent. Moving slowly. 

Tomatoes: Yield high but quality be- 
low average. Much sunburn, watery. 
Case yield low. Pack 100 per cent of 
estimate. Acreage about same as last year. 
Pack moving slowly except on low price 
standards. Hand to mouth buying very 
evident. We were late in the market but 
have moved 30 per cent of stand: rd to- 
matoes. Catsup slow, considerab!e price 
cutting from Indiana and local Michigan. 


MCALLEN, TEX., Oct. 6—Citrus: Crop 
estimates have placed the yield about 
20 per cent below last year. This figure 
may change. 

Green Beans: Many acres were lost 
in recent heavy rains but a large por- 
tion of these have been replanted. Yield 
forecast per acre appears normal 


COLUMBIA, VA., Oct. 9—Tomatoes: Crop 
60 per cent of last year. 
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KILLIAN REORGANIZATION 


After nearly a half century of pro- 
gressive leadership in the canning indus- 
try, J. Allan Killian and Louis E. McCoy 
have turned over the active management 
and operation of the W. H. Killian Com- 
pany, Baltimore Maryland canners to 
a group of young men who are well fit- 
ted, canning-wise and business-wise, to 
assume these responsibilities. Mr. Kil- 
lian becomes Chairman of the Board of 
Directors and Mr. McCoy a Director of 
the Board and Office Manager. The new 
President is Andrew H. Graham, former- 
ly associated with the Regional Offices of 
the Reconstruction Finance Corporation 
at Richmond, Virginia. William J. 
Kiefer, for many years connected with 
Gibbs & Company, Inc., becomes General 
Manager. The balance of the Killian 
organization remains intact in the posi- 
tions they have held. Modernization of 
equipment, the application of new can- 
ning techniques, modern methods of dis- 
tribution, and a comprehensive plan of 
advertising are on the immediate agenda. 


CANNERS DIRECTORY MAILED 


The National Canners Association last 
week mailed its new 1948 Canners Direc- 
tory to all Association members and to 
others who had placed orders for the new 
edition. The new Directory lists all food 
canners in the United States and terri- 
tories alphabetically by States, giving 
the home office and location of plants, 
each identified by the commodities pro- 
duced. For the first time members of the 
National Canners Association are desig- 
nated in the listing. Also given is a list 
of members of National Food Brokers 
Association and members of the Canning 
Machinery & Supplies Association. The 
Directory may be obtained direct from 
the National Canners Association, 1739 
H Street, Northwest, Washington 6, 
D. C. for $2.00 a copy. 


CONTINUOUS INSPECTION 


Tie latest release of the Production 
& Marketing Administration shows that 
84 {ms operating 112 plants have been 
appioved to pack processed fruits and 
veg:.ables under continuous inspection. 
The Division reports that the service is 
now practically self-supporting as fees 
for ‘he fiseal year ended June 30, 1948 
amounted to $1,086,000. During the fiscal 
yea’, commodity inspectors passed on 88 
Mll.:on cases of canned fruits, vegetables 
anc marine products. They also inspected 
anc certified nearly 300 million pounds 
of -rozen and more than 530 million 
pou is of dried and dehydrated fruits 
anc vegetables, with an additional 230 
mili'on pounds of miscellaneous products. 


THE CANNING TRADE 


NEWS AND PERSONALS 


DR. MAHONEY HONORED 


Dr. Charles H. Mahoney, Director of 
the Raw Products Bureau of the Nation- 
al Canners Association, has been elected 
to serve as Chairman of the National 
Joint Committee on Fertilizer Applica- 
tion and also as Chairman of the Proc- 
essing Section of the American Society 
for Horticultural Science. 


WALKER JOINS BROKERAGE 
FIRM 


W. A. Walker, former Manager of the 
St. Cloud Canning Association, St. Cloud, 
Minnesota, has become actively associ- 
ated with Fleming, Lacy & Company, 
Minneapolis food brokers. The firm here- 
after will be known as Fleming, Lacy 
& Walker, Inc., and will continue to 
maintain offices in the Sexton Building, 
Minneapolis. 


CALKINS MOVES 


Calkins & Company, Inc., Chicago food 
brokers since 1908, have moved from 437 
W. Ontario Street into larger quarters at 
500 N. Dearborn Street, Chicago 10. R. 
A. Marmaduke, Jr. and T. J. Cuber have 
been added to the sales force. 


CARRY IN COMMERCIAL 
FISHING POST 


Charles R. Carry, Director of the 
Fishery Products Division of National 
Canners Association, was elected Divi- 
sion Vice-President for Commercial 
Fishing at the 78th Annual Meeting of 
the American Fisheries Society in At- 
lantic City, September 13 to 16. 


CARR-LOWREY NEW YORK 
OFFICE CONSOLIDATES WITH 
ANCHOR HOCKING 


Wm. V. Fisher, President of Anchor 
Hocking Glass Corporation, Lancaster, 
Ohio, has announced the consolidation of 
the Carr-Lowrey Glass Company’s New 
York office with that of Anchor Hocking 
at 40 West 40th Street, New York 18, 
New York, effective September 27, 1948. 

The Carr-Lowrey Glass Company is a 
subsidiary of Anchor Hocking Glass Cor- 
poration. Its facilities include a glass 
container manufacturing plant located 
in Baltimore, Maryland, and sales offices 
in New York and Chicago. Carr-Lowrey 
products include machine and hand made 
bottles and opal jars for cosmetics, per- 
fumes, drugs and chemicals; also glass 
containers for foods. Mr, A. C. Bur- 
gund, Carr-Lowrey vice president, is the 
New York Office manager. 
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HUNT BUYS PRITCHARD 


Hunt Foods, Inc., this week announced 
purchase of the plant and business of E. 
Pritchard, Inc., prominent New Jersey 
canners packing under the “Pride of the 
Farm” label. 


Acquisition of the Pritchard business 
and its plants at Bridgeton and Wins- 
low, N. J., will enable Hunt to broaden 
its operations in the East, Frederick R. 
Weisman, president of the purchasing 
company, said. 


Reason back of the deal, and other 
purchases of like nature, it is believed, 
is the sharp advance in transcontinental 
and intercoastal freight rates, which 
have put West Coast packers at a disad- 
vantage in competing with Eastern can- 
ners in many parts of the East. 


No present change in operational poli- 
cies is contemplated by Hunt, and the 
“Pride of the Farm” label will be con- 
tinued. 


With this addition to its facilities, 
Hunt will be operating twenty-two plants 
located strategically in three major sec- 
tions of the nation. Eighteen are in the 
far west, in California, Oregon, Wash- 
ington and Utah. Two are in the mid- 
west. The two Pritchard plants in the 
East will enable the company to serve 
eastern markets with a larger variety 
of goods under the Hunt red label. 


CITRUS CAMPAIGN 


A nationwide, year-around advertising 
program featuring Florida’s diversified 
citrus products as the gold of well-being 
from “Nature’s Treasure Chest of Health 
and Sunshine” has been announced by 
the Florida Citrus Commission for the 
1948-49 season. 


Full color advertising in six major 
magazines, with exotic Florida scenes 
carrying the health and sunshine theme, 
will form the backbone of the new cam- 
paign, which for the first time combines 
fresh and canned citrus products in the 
same advertisements during appropriate 
periods when both are on the market. 


More than 100 Newspapers in 92 mar- 
kets will have a strong role in promotion 
of fresh oranges, grapefruit and tan- 
gerines in season. Trade papers cover- 
ing grocery, fountain, hotel, restaurant 
and produce fields will give added impact 
to the general advertising program, and 
the year-old medical-nutritional cam- 
paign will be carried on in major medi- 
cal, dental, dietetic, nursing, hospital and 
home economics journals. It is planned 
to bring in spot radio on a “shock troop” 
basis for intensive promotional efforts 
which may be developed from time to 
time. 
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NEWS — PERSONALS 


HEADS CHICAGO FREEZERS 


W. L. Pavlovski, Beatrice Foods Com- 
pany, has been elected President of the 
Quick Frozen Food Association of Chi- 
cago. Other officers elected are W. C. 
Baker, Produce Terminal Cold Storage 
Company, Vice-President; E. H. Het- 
field, Wurm Brothers Company, Secre- 
tary; and Hugh Daum, Hugh W. Daum 
Company, Treasurer. 

Directors elected are Charles Wurm, 
Wurm Brothers Company; William Don- 
ovan, Great Lakes PictSweet Distribut- 
ing Company; and William Volkman, 
Booth Cold Storage Company. Mr. Daum, 
who is Chairman of the Association’s 
Frozen Food Week Committee, announc- 
ed that the event will be held May 14 to 
21, 1949. 


SUPERS FOR SOUTH AMERICA 


Albert Bildner, Vice-President of the 
Bildner Big Ben Corporation, operating 
the Big Ben Super Markets throughout 
Long Island, N. Y. is taking a temporary 
leave of absence to help develop the 
Super Market Industry in South Amer- 
ica, it was annuunced by the Company. 

Mr. Bildner will sail for Caracas, 
Venezuela, on October 29th. He will be 
associated with the Venezuelan Basic 
Economy Corporation “V-BEC” for short 
—in their wholesale and retail food dis- 
tribution division. Mr. Bildner will help 
establish and operate Super Markets in 
newly - developed Venezuelan territory 
which is considered the No. 2 oil region 
of the world. The Country is inhabited 
by oil-field workers, miners and indus- 
trial workers. President Gallegos of 
Venezuela is Latin-America’s greatest 
author and heads the country’s progres- 
sive Government. 


“V-BEC’s” function is to open up 
Venezuela to modern methods of produc- 
tion and distribution using American 
knowledge and capital. The corporation 
will introduce American Agricultural 
methods, diary farming and livestock 
breeding. It will create a fishing indus- 
try and aid milk production through the 
development of pasteurization plants. 

Mr. Bildner’s experience in operating 
the Big Ben chain, in addition to his fa- 
miliarity with Latin-American economic 
problems, and his command of the Span- 
ish language will be of inestimable value 
to Venezuela’s new enterprise system. 
He will train personnel and supervise the 
operation of “V-BEC’s” Super Market 
chain, 

Mr. J. Clark Brown, who will assume 
the position of General Manager of the 
Big Ben Super Market Chain upon Mr. 
Albert Bildner’s departure for South 
America, has been with the company 
since January, 1948. He has been asso- 
ciated with various leading chain stores 
and Super Markets in the middle West 
for over 20 years. 


USDA BUYS TOMATOES 


The U. S. Department of Agriculture 
has announced that offers of 680,250 
cases of canned tomatoes have been ac- 
cepted for delivery from October 25 
through November 30, 1948, under the 
National School Lunch program. 

Of this amount, 163,850 cases of No. 
10 cans, at prices ranging from $3.075 
to $3.44 per case, and 243,000 cases of 
No. 2% cans, at prices ranging from 
$3.53 to $3.708 per case, were purchased 
in Western States. 

The remainder, 110,200 cases of No. 10 
cans, at prices ranging from $3.475 to 
$3.625 per case, and 163,200 cases of No. 
2 cans, at prices ranging from $2.80 to 
$2.89 per case, were purchased in East- 
ern States. All the above prices are ex- 
clusive of cash discounts. 


CCC TO BUY SOYBEANS 


The U. S. Department of Agriculture 
has announced that arrangements are 
being completed for the purchase by the 
Commodity Credit Corporation of soy- 
beans on an offer and acceptance basis 
to fill requirements of the Department of 
the Army for soybeans for use in the oc- 
cupied areas of Europe and Asia. 

Purchase will be made through CCC 
offices at Chicago and Kansas City for 
export during the October-December 
quarter of 1948. 

Persons wishing to offer to sell soy- 
beans to the CCC should keep in touch 
with the Chicago and Kansas City offices 
for details on purchase and shipping re- 
quirements. 


BROCTON IN NEW PLANT 


Brocton Preserving Company, Inc., 
Brocton, New York, has moved into its 
new modern plant which has been equip- 
ped with the very latest in canning 
equipment. During the past season the 
company packed red and black raspber- 
ries, green and wax beans, tomato juice, 
catsup and chili sauce. 


WEST COAST NOTES: 


PEACHES AND CREAM 


The Cling Peach Advisory Board and 
the Carnation Company, packers of Car- 
nation canned milk, will shortly release 
an advertising campaign featuring the 
same recipes for canned cling peaches 
and canned milk. The cling peach organ- 
ization will make use of newspaper ad- 
vertising, while the canned milk con- 
cern will feature color advertisements in 
national magazines. 


MERGED 


The California Grape and Tree Fruit 
Association and the California Growers 
and Shippers’ Protective League have 
merged interests and will be known as 
the California Grape and Tree Fruit 
League, with headquarters in San Fran- 
cisco. Harold Angier has been made man- 
ager and J. A. Montgomery is in charge 
of traffic and transportation. 


LEAVITT MOVES 


James Q. Leavitt Company has moved 
its Oakland, California office from 3310 
Broadway to a new location at 410 - 25th 
Street. 


LIBBY OPERATES LEASED PLANT 


The plant of the Riverbank Canning 
Company, Riverbank, Calif., was oper- 
ated this season under lease by Libby, 
McNeill & Libby. It was used largely for 
the canning of clingstone peaches. 


TUNA EXPERIMENTS 


California canners of tuna are show- 
ing much interest in experimental packs 
of this fish in the Philippine Islands. 
Samples of packs made in cocoanut oil, 
cottonseed oil, tomato sauce and in brine 
have been brought to the United States 
for study. The use of cocoanut oil in 
tuna canning, if successful, might be of 
assistance to the cocoanut industry in 
the Philippines. 


RED PITTED CHERRY PACK 
Compiled by NCA Division of Statistics 


1948 PACK 
State No. 2 No. 303 No. 10 Mise. TOTAL 
New York and 84,300 4,391 324,825 
Michigan, Wisconsin and Ohio.................. 2,096,603 8,679 974,555 19,700 3,099,537 
Western ! 64,215 5,629 57,704 300 127,348 
TOTAL 2,396,952 14,308 1,116,559 24,391 3,552,210 
1947 PACK 
New York and 313,661 
Michigan, Wisconsin and Ohio................ 1,502,201 8,157 aa 1,975,560 
Western ! 107,613 
TOTAL 1,785,246 8,157 ee 2,396,834 


' Includes Colorado, Idaho, Nebraska, Montana, Washington, Oregon and Utah. 
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“FOR FLAVOR G Al 


CORRUGATED SHIPPING 
CONTAINERS 


FOR PURITY 


PATENTS PENDING 


The great buy word for your label! i 


FOR PACKING FANCIEST WHOLE-KERNEL Solid Fibre Domestic 


AND CREMOGENIZED CORNS and Weatherproof Export 


CORN CANNING EQUIPMENT Shipping Containers 


THe Unione Westminster Md 


HUSKERS—CUTTERS—SILKERS—ROD SHAKERS 


FLO TATION WASHERS—CREMOGENIZERS — ROBERT GAIR COMPANY, INC. 


NVEYORS, ETC. | 155 E. 44th STREET » NEW YORK 17, N. Y. 


Built for 
OUTSTANDING 
PERFORMANCE 


@ To a maximum degree, Langsenkamp Units pro- 
vide production advantages essential to more pro- 
fitable operation; Dependable operation; Great 
capacity; Manual operations reduced; Non-pro- 
ductive time eliminated; Yield increased; Effective 
quality control. Langsenkamp Equipment is correct 
in design and of sturdy construction. Line complete 
for tomato and other fruit and vegetable products. 


BALTIMORE, 


Stonless Steel Kook-More 


Units 
(At Indiana Colossal 
Pulper and 
Colossal (Paddle) Finisher 


COMPANY 


: -235 EAST SOUTH STREET, INDIANAPOLIS 4, INDIANA 


REPRESENTATIVES : FOR CANNED 

West Coast: KING SALES & ENGINEERING CO., 206 First Street, San Francisco, Calif. 3 4 

and Washington: FOOD INDUSTRIES ENG. & EQUIP. CO., 1412 N. Ave., : FRUITSA°VEGETABLES 


rtland, Oregon * Mountain States: THE HORSLEY COMPANY, Box 301, Ogden, Utah * 
Northeastern States: BOUTELL MANUFACTURING CO., Rochester, N. Y. * Tri-States: TOM 
“AcLAY, P.O. Box 14, Port Deposit, Maryland * Texas: BROGDEX COMPANY, P. O. Box 512, 
‘cAllen, Texas * Canada: CANNERS MACHINERY, LTD., Simcoe, Ontario, Canada * 
ndia; GLADWYN & CO., Powvala Building, 251 Hornby Road, Fort, Bombay. 
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WEEKLY REVIEW 


Market Continues Strong—Producers Better 
Heeled—Any Danger In The Market Can 
Come Only From The Sellers — Demand 
Steady, Prices Well Maintained—No Reason 
To Cut—Definite Evidence Of This Demand. 


STRONG—That is as concise a de- 
scription of the canned foods market this 
week as we know how to make; and it is 
true. We have known many a year when 
here at the ending of the active canning 
season, for the staples, the market 
would be anything but strong. Just the 
reverse for this used to be the time that 
foxy buyers waited for, knowing the can- 
ners would need quick money, and there- 
fore would have to throw goods on the 
market to the ready cash buyer. But 
not now. Canners are well heeled, as a 
rule, and if they do not get their price 
they can run some goods into ware- 
houses, and borrow against them to 
carry them over the pressing period. 


And there is good reason for this. De- 
mand is so strong and widespread that 
there would seem to be no chance that 
prices will go lower; on the contrary 
students of the market who have looked 
into the public demand find it stronger 
than ever. In other words, as we have so 
often said, the people have the money— 
due to steady employment and higher 
than ever wages—and they are spending 
it, and enjoying better living. What if 
this employment suddenly stops and 
these better wages—all wages—cease? 
Well, if the sun fails to come up tomor- 
row morning, and appetites suddenly 
cease, the market would be in a heck of 
a way, wouldn’t it? If you want to 
play it that way you are welcome; we 
want none of such twaddle. People will 
eat, and eat better than ever because 
they are better and more largely em- 
ployed, and at better wages than ever 
before known. Any danger in the food 
market is not from the consumer’s side, 
it can only be from the producers’ and 
distributors’, and we don’t believe it is 
there, 


If you have good stocks of good can- 
ned foods you are sitting pretty, with 
months and months of good consuming 
demand ahead of you, largely at your 
own prices. Continue the wise policy you 
have been following, in face of the wild 
markets in other lines; we mean of hold- 
ing prices at comparatively low levels— 
canned foods show the lowest food prices 
in the market—and as we believe you 
have marked them at fair profit margins, 
stick to your guns, and don’t allow your 
distributors to upset the apple cart by 
heaping on the profits. The consuming 
public will love you for keeping these 
fine, dependable foods within easy reach, 
and will not forget you in years to come. 
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THE MARKET—But what’s doing in 
the canned foods market, never mind the 
editorializing! We think it is just about 
the best market condition a trader could 
ask: a strong, steady demand—in small 
quantities, ’tis true but seemingly insati- 
able—at prices which are satisfactory to 
the buyers; the goods are going out al- 
most too fast, unless far-sighted distrib- 
utors are putting them away for the de- 
mand they know will pile in on them be- 
fore the snow flies. The market is all 
right! Do your share in upholding it. 

Incidentally we are a little out of date 
on “when the snow flies’, because they 
already have had snow in some of the 
best canned foods consuming regions of 
the country. 


AS OTHERS SEE US—Let’s see what 
the Department of Commerce has to say. 
This from their latest issue: 


Chain store and mail-order sales are 
estimated at $2,198,000,000 for August, 
or 7 percent above August 1947, the De- 
partment of Commerce announced today. 
Aggregate sales for the first 8 months of 
1948 were 13 percent above the compar- 
able period of 1947. 

And again: 


USDA PURCHASES CANNED TO- 
MATOES—The Department of Agricul- 
ture announced that offers of 680,250 
cases of canned tomatoes have been ac- 
cepted for delivery from Oct. 25 through 
Nov. 30, 1948, under the National School 
Lunch program. Of this amount, 163,- 
850 cases of No. 10 cans at prices rang- 
ing from $3.075 to $3.44 per case and 
243,000 cases of No. 2% cans at prices 
ranging from $3.53 to $3.708 per case 
were purchased in the western States. 
The remainder, 110,200 cases of No. 10 
cans at prices ranging from $3.475 to 
$3.625 per case and 163,200 cases of No. 
2 cans at prices ranging from $2.80 to 
$2.89 per case were purchased in the 
eastern States. All above prices are ex- 
clusive of cash discounts. 


THE USE OF CANS SHOWS IT— 
Metal can shipments to packers of all 
types of products for the first six months 
of 1948 are approximately 15% ahead of 
shipments for the same period in 1947, 
announces the Can Manufacturers Insti- 
tute which cites U. S. Department of 
Commerce figures for the first half of 
the current year. Total shipments 
amounted to 1,338,609 tons from Janu- 
ary through June 1948 as compared to 
1,157,076 tons during the first six months 
of 1947. A 10% rise was charted in the 
output of food cans for the same period 
with 903,344 tons listed for 1948 as com- 
pared to 819,361 tons for 1947. In the 
non-food cans category, production rose 
approximately 29% from 337,715 tons in 
1947 to 435,265 tons in 1948. 


The East North Central division re- 
ceived the largest amount, 435,511 tons, 
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during the first six months of 1948. This 
division comprises the states of Illinois, 
Indiana, Michigan, Ohio, and Wisconsin, 
areas containing a large number of food 
packing plants. 


NEW YORK MARKET 


Corn Price Reduction The Feature—Buyers 
Very Conservative ——- Tomato Prices — Peas 
Quiet—Cal. Fruits Well Received—Citrus 
Buying Waits—Fish Prices Firm—Crab Meat 
Quoted—Sardines Quiet—Hunt Takes Prit- 
chard To Obviate Freight Charges. 


By “New York Stater” 


New York, October 8, 1948 


THE SITUATION — Combination of 
the Columbus Day and Jewish holidays 
this week slowed down canned foods 
trading to a considerable extent, with the 
chief development an across-the-board 
cutback of, 10 cents per dozen in 1948 
canned corn by a nationally-known can- 
ner. This move followed a similar de- 
duction by Minnesota Valley a _ week 
earlier. With the canning season draw- 
ing to a close, distributors are studying 
pack reports more carefully in an effort 
to foresee possible price trends during 
the closing quarter. 


THE OUTLOOK—Current arrivals of 
new packs are filling jobbers’ ware- 


houses, and the additional drain upon 


liquid resources is expected to further 
slow replacement purchasing until some 
of the goods are moved onto the retailers’ 
shelves and paid for. By and large, dis- 
tributors are still holding to an ultra- 
conservative inventory policy, and it is 
expected in many quarters that this con- 
dition will continue over the remainder 
of the year. 


TOMATOES — Buyers continue to 
operate in a hand-to-mouth fashion on 
southern tomatoes, and some price vari- 
ance is evident among canners. Cur- 
rently, “inside” prices on 1948 pack show 
standard 1s at 95 cents to $1.00, “~s at 
$1.30 to $1.35, 24% at $1.95 to $2.00, and 
10s at $7.00 to $7.25, all f.o.b. canneries. 
On extra standards, canners are quoting 
$1.00-$1.05 for 1s, $1.60 to $1.75 for 2s, 
$2.10 to $2.30 on 2%4s, and $7.25 to $7.75 
on 10s. New pack fancy tomato juice 
is offered by Tri-State packers at $1.05 
for 2s and $2.25 for 46-ounce, at can- 
neries. 


CORN — Reductions of 10 cents per 
dozen on two nationally-known brands of 
canned corn have tended to undermine 
trade confidence in the price position, 
and new business is off as distributors 
endeavor to evaluate the full implica- 
tions of the price adjustments, which 
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SAME STRAIN GROWN EACH FIELD 


In order to eliminate all the chances possible for mixtures, or 
volunteers, Washburn’s follows the practice of growing the 
same strain of seed. peas or beans on each field. 

Seed is never planted on ground that has had a different 
strain of seed planted on it within the preceding two years. 


Outstanding performance 
by Washburn’ is obtained 


not by chance but by plan 


This is the fifty-seventh of a series of advertisements 
showing that “Performance by Wushburn’s” covers every 
factor necessary for the production of high quality seed. 


Wijreeders and Growers of MOSCOW, 
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MARKET NEWS 


covered midwest packs. Meanwhile, east- 
ern canners continue to quote standard 
crushed golden at $1.25, with extra 
standards at $1.40, and fancy at $1.55, 
while on evergreen, standards command 
$1.35 and extra standards 10 cents over 
that figure. Whole kernel golden in the 
East lists at $1.50 for extra standard 
and $1.70 for fancy. 


PEAS—Little in the way of new busi- 
ness had developed in the pea situation 
here during the week. Reports from 
the midwest note some shading on carry- 
over peas as some packers are apparent- 
ly endeavoring to get out from under. In 
the East, the situation has shown little 
change, with standard ungraded Alaskas 
offering at 90 cents and upwards for 2s, 
with standard ungraded sweets at $1.00, 
both f.o.b. canneries. 


BEANS —This item is showing a 
steady tone, with a moderate amount of 
fill-in business passing right along. Can- 
ners in the South continue to offer stand- 
ard ungraded round pod green beans at 
$1.25 and up, with extra standards at 
$1.40 and fancy French style green beans 
at $1.60. 


CARROTS—West Coast packers are 
quoting new pack carrots, for shipment 
late October-early November at $1.00 for 
fancy diced 2s, $1.35 for fancy sliced 2s, 
f.o.b. northwestern canneries. Other can- 
ners, however, are quoting 5 to 10 cents 
over these figures. 


CALIFORNIA FRUITS — New pack 
peaches have met with a good reception 
at the retail level, and distributors are 
showing more interest in making addi- 
tional commitments. Coast packers are 
quoting choice 214s generally at $2.60 
for halves, with some at $2.55, while 
sliced is held anywhere from $2.60 to 
$2.70, and standards command $2.35 to 
$2.40. On Elbertas, fancy 2'%s are held 
at $3.35 for halves and $3.40 to $3.50 for 
sliced. Buyers are holding off on apri- 
cots, on reports of a somewhat softer 
market, although thus far canners are 
standing pat on list prices. Fruit cock- 
tail is coming in for a better call, with 
the market firm at $2.40 for fancy 1 
talls, with 2%s at $3.85. On choice, 1s 
command $2.20 and fancy $2.30, all f.o.b. 
canneries. California canners have ad- 
justed their prices on Bartlett pears to 
meet competition from the Northwest, 
but business this week has not been 
heavy on that item. 


CITRUS—Buying of new pack Florida 
citrus juices was slack this week, the 
trade evidently awaiting developments at 
the annual meeting of the Florida Can- 
ners’ Association at the week-end. 


SALMON—Firm price reports on all 
varieties of 1s tall are currently coming 
in from Seattle, but the trade is mark- 
ing time and riding on present commit- 
ments for the time being. 
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JAP CRABMEAT — Japanese crab- 
meat is reappearing on the market in 
a limited way. Supplementing small ship- 
ments received here some time ago, an 
offering of 450 cases was reported in the 
market during the week at $51 per case 
of 96 halves of choice quality, f.o.b. dock 
at Vancouver, B, C., duty paid. 


SARDINES—Quiet trading is report- 
ed in Maine sardines, and prices are 
without change at recently-reduced lev- 
els. California canners report an im- 
proved run of fish, and with export de- 
mand lagging, heavier offerings to the 
domestic trade are reported, with ensu- 
ing price weakness. Ovals in tomato or 
mustard sauce are offering freely at $10 
per case, f.o.b. California cannery, with 
tall naturals at $8.00. 


TUNA—tThere is little change in the 
situation, with albacore still showing 
price weakness in primary markets and 
trade demand, at the moment, light. 


CHICAGO MARKET 


Market Quiet—Buyers Continue Very Con- 
servative — Orders Small But Numerous — 
Some Sizes Of Peaches (small cans) Short— 
Peas Selling, Some Grades and Sizes Defi- 
nitely Short—Apple Sauce Moving. 


By 


Chicago, IIl., Oct, 12, 1948 


THE MARKET — business has been 
quiet here in Chicago for the past week, 
with some little busines going on all the 
time, but a definite lack of life to the 
situation. Brokers report that orders 
are hard to get and small when finally 
secured, and that enthusiasm on the part 
of the buyer is very difficult to generate. 
Most buyers have now received their 
shipments of goods they bought out of new 
packs, and in general warehouses here 
are in a very crowded condition, which, 
of course, further inhibits buyers from 
stepping out, over and above the conser- 
vative feeling which has existed for this 
whole past season in the minds of most 
everyone here. Sellers in a number of 
lines of canned goods are definitely of 
the opinion that come early Spring buy- 
ers in this market are going to find them- 
selves short of goods which cannot be 
replaced until new pack, and in a number 
of instances the buyers agree, but still 
are absolutely firm in their refusal to 
book anything in excess of current re- 
quirements. 


CALIFORNIA FRUITS — Shipments 
of California fruits are still rolling into 
the market in pretty good volume, and it 
is apparent now that some sizes of 
peaches are definitely short. Eight ounce 
and No. 1 talls Yellow Clings, particular- 
ly in sliced peaches, are very difficult to 
obtain and, as a matter of fact, it is re- 
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ported that there are some orders going 
begging at the present time in the mar- 
ket. It is further reported that some 
packers who have sliced Cling peaches in 
the No. 1 size are requesting tie-in deals 
with halves in varying proportions. 
There is apparently a full line of No. 21 
peaches available, with fancies quoted at 
$2.80 for halves and choice at $2.60 for 
halves. Fruit cocktail seems to be avail- 
able in practically all sizes, and reports 
from the trade here are that the move- 
ment of cocktail has been unsatisfactory 
as compared with the other fruit items 
this year. Eight ounce is still quoted 
at $1.35 for choice, No. 1 at $2.22% on 
choice, No. 2% choice at $3.80, No. 10 
at $13.05. 


SALMON—The salmon situation goes 
along pretty much unchanged, with or- 
ders extremely small, and the market ap- 
parently holding rather firm in most 
instances. Chums talls have been sold 
recently at $21.00, and are quoted cur- 
rently at prices ranging from $21.00 to 
$22.00. Tall pinks are still quite firm at 
$24.00, with the exception of tie-in deals 
with tall chums at $23.00 for pinks and 
$21.75 for the chums. Tail reds are of- 
fered at $27.00 to $28.00, and there is 
little business being done on reds at the 
moment, due to the current arrival of 
merchandise bought at the opening price 
of $26.00, which was tied up by the 
strike. Reports from the retail trade in- 
dicate a good overall movement of sal- 
mon, although the price competition has 
been very keen, especially on tall reds 
here, and profits have not been as easy 
to make as was expected, particularly on 
tall reds. Half pound fancy Albacore 
tuna is still being offered at prices rang- 
ing all the way from $20.00 to $22.00, 
depending on the quality of the actual lot 
in question. The $20.00 lots are from 
California, while the Northwest tuna is 
claiming a premium in a number of cases 
in this market, 


CITRUS JUICES—tThere has been a 
little activity in citrus juices, with some 
sales having been made here recently on 
a basis of $1.70 f.o.b. Florida for fancy 
sweetened blended juice, and No. 2 un- 
sweetened grapefruit juice has been sold 
at 67\%c. Buyers here are still shying 
away from any new pack juices, and 
seem to be specifying old pack on ‘ieir 
purchases for prompt shipment. Orange 
juice is still holding around $2.00, with 
46 oz, grapefruit juice at around $1.50. 


PEAS—Some fairly good sized sales 
of standard peas have been reported 
from Wisconsin, at around $1.10 for 
standard 38s and about $1.05 for stand- 
ard 4s. There hasn’t been much activity 
here on peas, but some definite shortages 
are showing up. Inquiries for extra 
standard 3 and 4 sieve Alaska peas patr- 
ticularly in No. 10 tins, have been fairly 
numerous, and so far as can be discov- 
ered, there are very few lots of satisfae- 
tory quality available in Wisconsin. 
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Eight ounce extra standard 3 sieve al- 
sweet peas are still available in limited 
quantities at around 90c f.o.b. Wisconsin 
factory. 


APPLE SAUCE—Business is still de- 
veloping on new pack apple sauce here 
and gaining a little headway as addi- 
tional buyers come into the market. Price 
structure remains pretty much unchang- 
ed, with prices quoted out of Virginia 
ranging from $1.15 to $1.20 and prices 
out of New York State at $1.20 to $1.30. 
The quality of the new pack sauce is re- 
ported to be excellent. 


CALIFORNIA MARKET 


Heavier Sales—Olives Now On The Boards 
—The New Marketing Order—Olive Grow- 
ers and Canners Not Yet Agreed On Prices 
— To Avoid High Prices — Numerous But 
Small Orders For Canned Fruits—Weather 
Hard On Tomatoes—More Interest In Nec- 
tars—Some Prices—Sardines Weaker And 
Running To Small. 


By “Berkeley” 


Berkeley Calif., Oct. 8, 1948 


MARKET—California canners in gen- 
eral are well pleased with the manner in 


which this season’s pack of fruits and 
vegetables is moving, sales having been 
heavier than was anticipated when the 
season got underway. Prices on some 
items have been increased of late, pro- 
rating is the order of the day on others, 
and the steady volume of small orders 
from all parts of the country is encour- 
aging. There is much less anxiety here 
over the selling of packs than there was 
three or four months ago, but all would 
like to see shipping instructions for 
larger quantities, 


OLIVES—The canning of fruits has 
largely come to an end, with the excep- 
tion of olives, on which the season is not 
yet under way. The olive industry is 
actively engaging in making prepara- 
tions for the new season, the first under 
the Marketing Order for canned olives. 
This order became effective early in 
October and specifies the size olives that 
may be canned in the various varieties, 
and sets $12 a.ton as the cost assessment 
for carrying out its provisions. Half of 
this will be paid by growers and half by 
processors. Two meetings have been 
held at Sacramento in an effort to get 
grower and canners together on a proper 
price to be paid for fruit, but the ideas of 
the two are still quite far apart. De- 
spite last season’s large pack, inventories 
of canned olives are held to be about 
normal, but canners hold that higher 


prices will discourage consumption. A 
recent crop survey indicates that while 
the tonnage will be larger than last year, 
much of the fruit is running to small 
sizes, owing to the drought. Some 
growers have already announced their 
intention of allowing fruit to remain on 
the trees to be harvested for oil, rather 
than make costly picking for canning. 


FRUITS—California fruits are mov- 
ing about as in recent weeks, with new 
business featured by small but rather 
numerous orders. The slight price in- 
crease on some items in cling peaches 
that went into effect the first of the 
month does not seem to have affected the 
sale of these items in the least. Few 
canners are able to offer this fruit in 
8-oz., as the crop ran to such large sizes 
this year. Some orders are being pro- 
rated and any new business is to be 
found in connection with assortments. 
The same situation is developing in No. 
1 talls. There has been some adjustments 
downward in Bartlett pear prices, and 
here and there a canner is just coming 
out with prices. A nationally advertised 
brand is now offered at $4.20 for No. 
24es of Northwest pack and $2.65 for 
No. 1s sliced. Some No. 2% fancy that 
opened early in the season at $4.75 are 
now moving at $4.45. Elberta peaches 
of Northwest pack are being quoted at 


ALL KINDS 


ZF 
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V-3-C 


4§ Hour Delivery 
CAN CASES 


V-3-S (Government Specifications 
JAN P-108 


x COMMERCIAL CORRUGATED 


UNITED CONTAINER COMPANY 


56th and Lancaster Avenue 


October 18, 1948 


PHILADELPHIA, PENNA. 
Phone: Greenwood 3-8000 
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MARKET NEWS. 


$3.75 by canners who have just brought 
out opening lists. 


TOMATOES—Tomato production is 
lagging badly, owing to rain in some dis- 
tricts and cool weather the rule. An 
official report was made recently indicat- 
in that California canners had received 
210,833 tons to September 24, against 
715,324 tons to a corresponding date last 
year. Prices have firmed somewhat on 
fancy solid pack, with sales reported at 
$2.50 for No. 2%s and $8.50 for No. 10s. 
On standards, the lowest quotations seem 
to be $1.45 on No. 2, $1.80 on No. 2%s 
and $6.50 on No. 10. The most marked 
increases are on tomato paste, on which 
holders recently slashed prices to clean 
up a surplus. Sales of 6-0z. have been 
made during the week at $7.25 a case, 
and No. 10 at $12.00. No. 10 puree is 
quoted at $7.00. 


NECTARS—Increased interest is be- 
ing shown of late in fruit nectars. Pear 
nectar is moving at $1.30 for 12 oz., and 
apricot and peach nectars at 92% cents. 
Considerable of the pear nectar is mar- 
keted in Puerto Rico. Apricot nectar is 
most highly favored in the California 
market. 


SOME PRICES — Diced carrots of 
California pack are moving for early 
November delivery at $1.05 for No. 303, 
$1.15 for No. 2 and $4.75 for No. 10. 
Pumpkin is offered at 924% cents for No. 
303 and $1.25 for No. 2%, with cool 
weather stimulating the demand. Corn 
prices have been scaled down by some 
coast operators with No. 2 golden cream 
style now offered at $1.70 and No. 303 
priced at $1.574%. Country Gentleman is 
offered at $1.70 for No. 303, and vacuum 
pack, whole kernel, in the 12-o0z. size at 
$1.65. 


SARDINES—California sardines are 
rather weaker in tone, especially 1-lb. 
ovals, which are selling at $10.00, with 
No. 1 talls, off a little at $8.00. However, 
the situation may change almost over- 
night, as fishing operations at this writ- 
ing have been suspended in all districts. 
Canners have complained of the small 
size of the fish brought in, many clearly 
below State regulations, and have de- 
clined to pay more than $45 a ton for of- 
ferings. Fishermen have contracts with 
boat owners to fish at $67.50 a ton, but 
boat owners have no contract with can- 
ners. The small fish are expensive to 
handle and in the canned form are passed 
up by buyers. The output for the season 
is well ahead of that of a year ago to a 
corresponding date, but lacks much of be- 
ing normal, 


CLAMS—Whole clams of the Pismo 
variety, harvested in Mexico but canned 
in California, are being offered at $7.00 
for 7-oz. Inquiries are increasing for 
minced clams, but these do not seem to 
be available in quantities. 


GULF STATES MARKET 


More Shrimp But Canners Get Less—The 
Record—How Frozen Shrimp Helps Canners 
— The Pack To Date — Oysters Show In- 
crease—Crabs Fall Off—tInteresting 
Incidents. 


By “Bayou” 


Mobile, Ala., Oct. 15, 1948 


SHRIMP—There was a twenty five 
per cent hike in the production of shrimp 
the week ending October 1, 1948 over the 
previous week as 12,411 barrels were 
produced the week ending October 1 and 
9,053 barrels the previous week. How- 
ever, the canneries received 342 less bar- 
rels of shrimp the week ending October 
1 than the previous week. 

Landings of shrimp for the week end- 
ing October 1, 1948 were as follows: 

Florida (Gulf area) 89 barrels; Ala- 
bama 289 barrels; Mississippi 987 bar- 
rels, including 664 barrels for canning; 
Louisiana 8,001 barrels, including 2,921 
barrels for canning and Texas 3,045 bar- 
rels. 


The report of all Market News Offices 
for the week ending October 1, 1948 
shows total holdings of frozen shrimp in- 
creased 326,550 pounds and were ap- 
proximately 1,169,240 pounds more than 
four weeks ago. 


Total holdings were approximately 
243,420 pounds less than one year ago. 

It seems that with the improved mod- 
ern methods of quick freezing, the can- 
ners have a better chance to throttle the 
pack and thus avoid a big surplus pack 
to carry over or be forced to sacrifice it 
at a low price in order to move it. If the 
canned shrimp market gets too crowded, 
the shrimp can be frozen and moved 
through the channels of the raw shrimp 
markets. On the other hand if the cold 
storage holdings get excessive, the 
shrimp may be canned instead of frozen. 
Therefore the shrimpers now are better 
able to adjust their catches of shrimp 
to market conditions. 


The 29 canneries now operating in 
Louisiana, Mississippi and Alabama re- 
ported that 8,700 standard cases of 
shrimp were canned during the week 
ending October 2, 1948, which brought 
the pack for the season to 245,834 stand- 
ard cases. 


OYSTERS—The production of oysters 
the week ending October 1, 1948 was 
1,150 barrels more than the previous 
week, but the weather is too hot at pres- 
ent for heavy oyster consumption. 

Landings of oysters for the week end- 
ing October 1, 1948 were as follows: 

Florida (Gulf area) 811 barrels; Ala- 
bama 400 barrels and Louisiana 3,438 
barrels. 


No canning of oysters is taking place 
now and none will be canned until the 
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weather turns cold about the latter part 
of December. 


HARD CRABS—There was a drop of 
32,086 pounds of hard crabs the week 
ending October 1 over the previous week, 

Louisiana produced 184,023 pounds of 
hard crabs the week ending October 1, 
1948 and Alabama 12,639 pounds. 


U. S. MAY TEST SEIZURE OF MO- 
BILE BOAT — Victor Gonzales, presi- 
dent of the Star Fish & Oyster Co., Mo- 
bile, Ala. said last Thursday that the 
State Department may make a test case 
out of Mexican seizure of the Mobile fish- 
ing boat. 

A member of the State Department’s 
legal staff returned to Washington 
Thursday after taking statements from 
all members of the crew of the S. Gon- 
zales, seized by Mexican Coast Guards- 
men July 27, 1948. 

The boat and crew were released after 
the owners posted bond of 20,000 pesos 
(approximately $4,000). 

No further action has been taken by 
the Mexican Government, Gonzales said. 

The boat was seized while fishing about 
five miles from a lighthouse off the Mexi- 
can coast. 

The Mexican Government claims its 
territorial rights extend for nine miles 
from its possessions, although interna- 
tional law provides a three mile limit, 
Gonzales said. 

Gonzales said the State Department 
representative Sigmond Goldblatt told 
him numerous similar cases were pend- 
ing because of Mexican seizures of 
American fishing boats both on its Gulf 
and Pacific coasts. 


“STUDY OF LOUISIANA AND MIS- 
SISSIPPI OYSTER AREAS”—The fol- 
lowing appeared in the Fish and Wildlife 
Service of Oct. 1, 1948 and quoted here 
below: 

“A preliminary study of the oyster 
producing areas of Louisiana and Mis- 
sissippi, which were damaged during the 
1945 floods, has been made by Dr. P. A. 
Butler of the Branch of Fishery Biology. 
He has outlined a summary of present 
condition and a plan of research to carry 
out the program authorized last spring 
by the 80th Congress which appropriated 
funds for the study of the damage caused 
by the overflow of the Mississippi 
through the Bon Carre Spillway. 

“Dr, Butler will make his headquar- 
ters at Pensacola, Fla., and the program 
will include a critical analysis of the oys- 
ter bottoms and studies of the continu- 
ing mortality of oysters.” 


SAN DIEGO FISHING SHOW 


In an effort to focus national attention 
on the huge commercial fishing and can- 
ning industry at San Diego, California, 
the local Chamber of Commerce will 
stage a National Fishing Show January 
8 to 16, 1949. San Diego lays claim to 4 
50 million dollar fishing industry. 
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BULLETINS: 
BOTTLE LABELING 


Users of glass containers throughout 
the world will be interested in obtaining 
copies of a new booklet, “Successful 
Bottle Labeling”, which has just been 
printed by National Adhesives, 270 Mad- 
ison Avenue, New York 16, New York. 

According to Chester A. Gage, vice 
president in charge of sales, the new 
booklet is an up-to-date revision of a 
similar booklet which was first printed in 
1941. “Successful Bottle Labeling” con- 
tains helpful information on the selec- 
tion of the proper type of adhesive for 
applying all types of labels to glass sur- 
faces. Chapters are devoted to such sub- 
jects as Methods of Labeling, Selections 
of Labels, Container Design, Handling of 
Adhesives, Regulation and Care of Ma- 
chines, and other similar subjects of in- 
terest to bottlers. The booklet contains 
a number of charts presenting various 
common labeling difficulties together 
with descriptions of their causes and 
methods for correction. 

The booklet is authoritative, having 
been compiled with the assistance of 
leading manufacturers of labeling equip- 
ment, glass containers, and labels. 

Copies are available upon request from 
National Adhesives, in Canada from 
Meredith-Simmons, Ltd., and in England 
from National Adhesives, Ltd., Slough, 
Bucks, England. 


HISTORY OF CONNECTICUT 
SWEET CORN PUBLISHED 


A complete history of sweet corn 
breeding at the Connecticut Agricultural 
Experiment Station is contained in a new 
60-page publication just issued by the 
Station. Entitled “Hybrid Sweet Corn,” 
the bulletin traces the breeding work 
from the development of the first sweet 
corn hybrid, “Redgreen,” produced in 
1924, to the latest 1948 experimental 
hybrid. The author of the publication is 
Dr. W. Ralph Singleton, for 24 years 
geneticist at the Station, and now senior 
scientist in the Biology Department at 
Brookhaven National Laboratory. 


The Connecticut Station has produced 
more sweet corn hybrids than any other 
institution in the country, including such 
well-known varieties as Marcross, Car- 
meleross, Lincoln and Lee. Last year, 
1,600,000 pounds of seed of Connecticut 
Station hybrids were produced by com- 
mercial seedsmen. An additional 600,000 
pounds of seed of commercial varieties, 
utilizing one Connecticut inbred, were 
grown. 


The aims behind the breeding pro- 
grams which produced these impressive 
totals are discussed in detail by Dr. 
Singleton. One of his best-known contri- 
butions, covered in this section, is the 
“succession series” of hybrids, a group 
of varieties which, planted all on one 
date, mature at intervals throughout the 


growing season. Dr. Singleton concludes 
this section with a discussion of his views 
on what the sweet corn breeder should 
consider for the future. Improved qual- 
ity, insect and disease resistance, and 
drought and cold tolerance are productive 
fields for future investigation, in his 
opinion. 


All inbreds and hybrids produced dur- 
ing the 24-year period in which the Sta- 
tion has been doing sweet corn breeding 
are described and a history of their 
progress given. The sections dealing 
with these inbreds and hybrids are well- 
illustrated and pictures of many of the 
individual varieties are included. 


Particularly valuable to the sweet corn 
breeder are the sections in which Dr. 
Singleton, who is recognized as one of 
the world’s authorities on the subject, 
deals with the techniques he uses in pro- 
ducing and testing inbreds and hybrids. 

The new bulletin has been given the 
number 518. It is available from the 
Connecticut Agricultural Experiment 
Station, Box 1106, New Haven 4. 


RE-ELECTED 


William H. Carr, treasurer of the Cali- 
fornia Packing Corporation, San Fran- 
cisco, Calif., has been re-elected a vice- 
president of the Controllers Institute of 
America. He has been a member of the 
Institute since 1934. 


BOOST THE PREFERENCE 
FOR YOUR BRAND.... 


Faster 


Cleaning 


STECHER-7TRAUNG 


LITHOGRAPH CORPORATION 
Rochester 7,N.Y. © San Francisco 11, Calif. 


Offices in Principal Cities 
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Citrus Fruit Equipment! 


OU can cut cleaning time and costs all down the pro- 

cessing line, from flume conveyor to labeler! Simply 
standardize on Oakite Composition No. 63 for the job of 
cleaning your citrus fruit processing equipment. 


All you do is circulate fast-acting Oakite Composition No. 
63 through pumps, lines, flash pasteurizer, preheating 
tanks. ‘63’ wets soil, loosens it for easy rinse-away. 
Use it, too, in the Oakite steam-detergent gun to clean 
conveyor tables, pulpers, juice extractors, spray coolers. 
Full details FREE in the Oakite Food Plant Cleaning 
Digest F 5852RI. 


Send request to Oakite Products, Inc., 


18F Thames St., New York 6, N. Y. 
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(Spot prices per dozen F.O.B. 
cannery unless otherwise 


specified.) 
VEGETABLES 
BEANS, StTrRINGLESS, GREEN 
MARYLAND 
Fey., Fr. Sliced, No. 2.......... 1.60-1.70 

No. 10 8.00 
Ex. Std., Fr. Sliced, No. 2..........1.45 

1.40-1.55 

No. 10 7.00-7.50 

No. 2% 1.80 

No. 10 6.50 
Ex. Std., Cut Wax, No. 2............ 1.55 

No. 10 7.25 
N. Y. Fey., Cut gr., 3 sv.....2.00-2.05 

4 sv. 1.90 
Ex. Std., 3 sv. 1.65 
Std., 6 sv. 1.35 
MIDWEST 
No. 2, Fey., Cut, 3 sv. ........2.00-2.10 

10.25-10.75 
No. 2, Ex. Std., Cut, 4 sv...1.50-1.60 

No. 10 7.50-8.00 
Ba. B) Gab, 1.40 

No. 10 6.50-7.00 
No. 2, Fey., Whole, 3 sv.....2.35-2.50 

No. 10 11.75-12.00 
No. 2, Whole, BV. 2.00 

No. 10.00 
Texas, 2, Ex. Std., Cut 1.45 

BEETS 
Midwest, Fey. Cut, No. 2%......0 1.25 

Sliced, No. 2 1.15 

No. 10 5.25 

Whole, Mo. B, 10/0 1.30 

Whole, No. B, 20/0 1.70 

CARROTS 
1.25-1.35 

No. 10 5.75 

No. 10 5.75 

No. 10 5 00-5. 50 

CORN 
MIDWEST 
Fey., W.K., Gold., No. 2......1.85-1.95 

No. 303 1.75 

No. 10 9.00-9.50 
Std., No. 2 1.35-1.40 
Fey., C. S. Gold., No. 2........ 1.65-1.75 

No. 10 9.00 

No. 10 8.25 
Std., No. 2 1.80 

No. 10 7.75 
EAST 
Fey., W.K. Gold., No. 2......1.70-1.75 

No. 10 9.00-9.50 
Ex. Std., W.K. Golden, 

No. 2 1.50-1.60 

No. 10 8.50-9.00 
Std., No. 10 8.25 
Fey., Shoeper, 1.75 
Ex. Std., Shoepeg, No. 2......1.60-1.65 
Fey., C.S. Golden, No. 2......1.55-1.65 

No. 3038 1.45-1.50 

No. 10 8.50 
1.40-1.55 

No. 303 1.35-1.40 

No. 10 8.00 

No. 10 7.50 
Ex. Std., C.S. Wh. 

-1.45-1.55 
Std., C.S. White, No. 2..........0000 1.35 
N. Y. Fey., C.S. Gold., No. 1......1.15 

No. 2 1.70 

PEAS 
MARYLAND, ALASKAS 

No. 10 11.50 
8.50 
No. 10, Ex. Std., 2 sv. ..cccccoovreess8.50 
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No. 10, 7.50 
No. 10 6.50-6.75 
No. 2, Ex. Std., Ungraded ......... 1.20 
No. 2 Std., 4 sv. ..... 1.00 
No. 2 -90-1.00 
No. 10 5.50-6.00 
Pa., No. 10, Ex Std., J sv... 7.U0 
MARYLAND, SWEETS 
5 sv. 7.50 
Ex. Std., No. 10, 5 sv........... 6.50-6.75 
Fey., Ungraded, No. 303............. 1.25 
No. 2 1.45 
No. 10 7.50 
Ex. Std., Ungraded, No. 3038......1.15 
No. 2 1.10-1.20 
No. 10 7.00 
Std., Ungraded, No. 2 ........ 1.00-1.05 
No. 10 6.00 
New York, SwWEErs 
3 sv. 1.90 
No. 10 9.75 
4 sv. 1.80 
No. 10 9.00 
5 sv. 1.50-1.60 
No. 10 8.50 
1.55-1.65 
o. 10 7.50-7.75 
B, Bid... GV... 1.25-1.30 
MIDWEST, SWEETS 
No. 2, Fey., 3 sv. 
No. 10 8.25 
No. 2, Ex. Std., 3 sv 
No. 2, Ex. Std., Ungraded ........ 1. 25 
we. 10 7.00 
MIDWEST, ALASKAS 
No. 2, Fey., 2 sv. 2.35-2.40 
No. 10 11.25-11.75 
No. 10 8.75-9.00 


No. 2, Ex. Std., 3 sv. 
No. 10, Ex. Std., 3 sv. . 
No. 2, Ex. Std., 4 sv. 
No. 10, Ex. Std., 4 sv.... 
No. 2, Std., 2 sv. 
No. 2, Std., 3 sv. ... 
No. 10, Std., 3 sv. .. 


No. 2, Fey., 5 sv. 
POTATOES, Sweet, F.O.B. BALTo. 


Syrupack, No. 24 1.60 
PUMPKIN 
Eastern, Fey., No. 1.35 
No. 10 4.50 
Indiana, Foy., Mo. 2 1.05 
No. 2% 1.25 
No. 10 4.50 
SAUERKRAUT 
No. 2% 1.35-1.40 
No. 10 
SPINACH 
No. 2% 1.85 
No. 10 6.75 
1.30 
No. 2% 1.65 
No. 10 5.50 
Ozark, Fey., No. 2 1,15-1.25 


CANNED FOOD PRICES 


1.45-1.60 
No. 10 5.50-5.75 
1.10 
No. 10 5.50 
TOMATOES 
No. 2% Nominal 


No. 2, Ex. Std., H.P. ........ 
Tri-States, Ex. Std., 


Nominal 


No. 1 1.00-1.15 
No. 2 1.60-1.75 
No. 2% 2.10-2.30 
No. 10 7.25-7.75 
No. 2 1.30-1.40 
No. 2% 1.95-2.15 
No. 10 7.00-7.50 
Midwest, Std., No. 2 ............ 1.35-1.40 
No. 2% 1.90-1.95 
No. 10 7.00-7.25 
No. 2% 2.35-2.50 
No. 10 7.50-8.00 
No. 2% 2.75-2.85 
No. 10 8.00 
Calif.. S.P., Fey., No. 1.55-1.60 
No, 2 1.95-2.00 
2.40-2.50 
No. 10 8.25-8.50 
1.20-1.30 
No. 2 1.45-1.50 
1.82%4-1.90 
No. 10 6.00-7.00 
Ouarkes, Mio. 1.40-1.50 
No. 10 6.50-6.75 
No. 2 1.30 
No. 10 6.25 
TOMATO PUREE 
Md., No. 1, Spec. Grav. 1.045.... .85 
No. 10 6.50 
Midwest, Fay., INO. 1. .80 
No. 2 1.50 
No. 10 6.50 
TOMATO CATSUP 
Tix. 8 OF. Bot. 1.15 
14 oz. 1.50 
« No. 10, Fey. 10.00 
Ind., No. 10 10.00 
Calif., 14 oz. 1.85 
No. 10 10.00 
TURNIP GREENS 
No. 2% 1.40 
No. 10 5.00 
FRUITS 
APPLE SAUCE 
No. 2 1.15-1.25 
1.20-1.25 
Work, BOs 1.20-1.30 
APRICOTS 
Halves, Fey., No. 2%.......... 2.75-2.85 
No. 10 9.00 
Choice, No. 2.4214-2.521%4 
No. 10 8.00 
No. 10, Water 5.50 
5.75-6.00 
BLUEBERRIES 
Maine, Fey., No. 2, Sy. ......3.00-3.25 
No. 10 14.25 
CHERRIES 
No. 2, Heavy Syrup 3.15 
No. 10 
Fey., Cal. R.A., No. 1T ...... 2.90-2.95 
No. 2 3.50-3.60 
4.90-5.00 
17.00-17.25 
4.70 
No. 10 15.75 
4.20-4.35 
FRUIT COCKTAIL 
Fey., No. 1 T 2.30-2.45 
No. 2% 3.85-3.95 
No. 10 13.50 
PEACHES 
Calif. Y.C., Fey., No. 214....2.75-2.85 
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2.35-2.45 
Fey., No. lu 9.00 
Choice, No. 10 8.50 
S.P. Pie, No. 10 ... 5.75-6.75 
Elberta, Fey., 24, 3.35-3.75 
PEARS 
Calif. Bartlett, Fey., 

4.45-4.60 
Choice, No. 244 4.10-4.35 
Fey., No. 10 16.75 
14.75-15.25 
N.W. Fey., No. 4.50-4.60 

No. 1 T 2.70 
No. 1 T 2.50 
Std., No. 21%4 3.50 
No. 1 T 2.30 
PINEAPPLE 
Haw., Sl., Fey., No. 3.25 
No. 2 
Cuban, Crushed, No. 1.25 
No. 2 2.75 
9.90-10.00 
Sliced, No. 2% 3.25 
No. 10 18.75 
JUICES 
APPLE 
Quart Bot. 1.50 
CITRUS, BLENDED 
Out 
46 oz., Fla 1.80 
No. 2, Texas -80 
46 02. 1.80 
GRAPEFRUIT 
No. 2, Fla. Out 
Texas Out 
46 oz., Fla 1.55 
Texas 1.50-1.55 
ORANGE 
6 oz., Fla. 40 
46 oz., Cal. 2.95 
PINEAPPLE 
46 oz. 3.25 
TOMATO 
46 oz. 2.50 
No. 10 4.75 
TricBtate, We. 1.00-1.10 
46 oz. 2.25-2.50 
Midwest. Fey., No. 2.......... 1.00-1.15 
46 oz. 2.10-2.40 
No. 10 4.00-4.50 
46 02z., 2.45 
FISH 
OYSTERS 
4.75-5.00 
SALMON (per case) 
Alaska, Red, No. 1 T......... 27.00-28.00 
Med. Red, 14'S 18.50-19.00 
Pink, No. 1 T 24.00 
Flat 15.00 
25.00-26.00 
Flat 14.00 
SARDINES—PEr Case 
Calif., Ovals, 48/1 Ib., 

10.00 

Maine, Oil 
SHRIMP, GuLF 

4.25 

Medium 4.50 

Large 4.75 
Jumbos 495 
TUNA—PER CASE 

48/14’s, Light Meat.......... 16.00-16.75 

Albacore, Fcy., White, 

20.00-22.00 
48/16’s, gr — 
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EQUIPMENT & SUPPLIES: 


MECHANICAL OYSTER 
HARVESTERS 


Since September heralds the tradition- 
al opening of the oyster season, this deli- 
cious shellfish will soon appear in the 
markets throughout the country. Al- 
though most people associate the catch- 
ing of oysters with the regular oyster 
tong and dredge, notable improvements 
in the mechanization of oyster gear is 
taking place. Mechanical harvesters have 
been developed to the extent where ma- 
chines of various types, design, and ap- 
plication are being used in many of the 
oyster producing areas. 

On Long Island Sound, for instance, 
a suction dredge has the capacity to 
bring up oysters at the rate of more 
than a thousand bushels per hour and 
deposit them on a conveyor for transfer 
to special bins. In the Gulf area, a har- 
vester using mechanical fingers mounted 
on an endless chain belt has undergone 
suecessful tests. In Willapa Bay, Wash- 
ington, a hydraulic jet is being used to 
lift oysters onto a chain conveyor for 
loading and inspection. 

In all of these harvesters, oysters are 
taken from the bottom at a very rapid 
rate since their “working ends” are con- 
tinuously in action, in contrast to the 
conventional dredge which has to be 
hauled intermittently. 


The design of the three types of 
mechanical harvesters varies consider- 
ably, for on the Long Island type, the 
dredge works from the side of the vessel, 
on the Gulf harvester it works from the 
bow, and on the West Coast harvester 
it works from the stern. All three have 
facilities for washing the oysters under 
powerful jets of water; all three have 
conveyors which make operations easier 
for the crew. 


NEW PAINT REMOVER 


The Magnus Chemical Co., Inc. of Gar- 
wood, New Jersey announces the develop- 
ment of “Stripit,” a greatly improved 
material for removing paint and such 
other coatings as lacquer, primer, syn- 
thetic enamel, baked and air-dried vayr- 
nish, and baked automotive finish. 


The Product offers several advantages 
over ordinary paint removers. Under 
normal conditions it will remove at least 
three coats of paint in one application. 
The first coat begins to pucker in one to 
five minutes. Ordinarily the action of 
Stripit is so thorough that a cutting 
stream of water directed on the surface 
will remove all the loosened paint in a 
few minutes. 


Stripit is always ready to use, does 
not require the addition of acids or thick- 
eners, mixing, stirring or other handling. 


It’s non-inflammable, and does not re- 
quire the use of inflammable solvents. 
Surfaces stripped are ready for re-finish- 
ing. No neutralizing agent is required. 
It is safe to use on any metal or wood. 
It will not bleach or raise the grain of 
wood. 

Stripit is a heavy-bodied liquid which 
clings to vertical or inverted surfaces. 
It is slow to evaporate and can be left on 
surfaces for longer periods of time with- 
out becoming set or hard to rinse off. 

Descriptive literature on Magnus 
Stripit and other information can be ob- 
tained by writing Magnus Chemical Co., 
Dept. C-2, Garwood, New Jersey. 


COCONUT CHIPS IN CANS 


Coconut chips packed in cans to retain 
their crispness are a new food specialty 
item reported by the Can Manufacturers 
Institute. The chips, caled Cocopos, are 
thinly sliced, toasted and delicately fla- 
vored with salt. They may be served as 
snacks, appetizers or added to the frost- 
ing of cakes as icing. The product is 
packed by the Spice Islands Company, 
San Francisco, California. 

Each can contains five ounces of chips. 
A slip cover closure is used to insure 
indefinite freshness and crispness provid- 
ing the can is kept closed between serv- 
ings. If the chips lose their crispness, 
they may be placed in a medium oven for 
a few minutes to bring back their deli- 
cate flavor. 


To assist you— 


supply specific needs. 


Readers will find the Where to Buy 
Section helpful in locating firms to 


Consult these advertisers 


SALT IS IMPORTANT! 


@ Are you using the right 
grade, the right grain, the 
right amount of salt? 
Does it meet your needs 
100%? If you’re not sure, 
we'll gladly give you the 


DIAMOND CRYSTAL SAL 


answers based on your in- 
dividual requirements. 
Absolutely no obligation, 
of course. Simply write 
the Director, Technical 
Service Dept. DY-10. 


DIVISION GENERAL FOODS CQRPORATION 
ST. CLAIR, MICHIGAN 


arriers, Conveyors and Elevators 


STURDY IN CONSTRUCTION 
EFFICIENT IN OPERATION 


USED FOR EVERY PURPOSE WHERE MOVEMENT IS 


DESIRED IN ANY INDUSTRY 


Design, materials and production methods combined to assure long 
life and trouble-free operation have placed equipment by Robins in 
a recognized position in every field of conveying operations. 


 A.K. ROBINS CO. 


BALTIMORE 2, MARYLAND 
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FROZEN FOOD CONTAINER 


Container Corporation of America has 
announced production of a new model 
Vapocan, the all-purpose frozen food con- 
tainer for lockers and home freezers. 
Principal new features are tapered sides, 
a full top opening and a permanent plas- 
tic lid which can be used year after year. 
Cartons and lids are sold separately in 
convenient retail units of 20 each. 

The tapered sides and full top opening 
permit quick, easy filling and emptying. 
They also allow for nesting to save space 
in shipment and storage. 

Like previous models the new Vapocan 
has a square cross section to save stor- 
age space in locker or freezer cabinet. 
It comes set up ready to fill and has a 
special thermoplastic coating over its 
virgin pulp paperboard, both inside and 
out, to make it moisture proof and liquid 
tight. 


LABEL CEMENT 
FOR FROZEN CANS 


Paisley Label Cement No. 1705 is a 
compounded synthetic rubber cement of- 
fered for labeling tin cans, metal pails, 
etc. that are later subjected to subzero 
freezer temperatures. 

Labels put on at 35°F. room, then sub- 
jected to subzero freezer storage for 30 
to 90 days, hold securely when defrosted. 
In actual tests on frozen food cans, the 
cans and labels were covered with % 
inch of frost when removed from the 
freezer, 

The Cement is white in color, can be 
diluted with water, dries rapidly to a 
transparent, tenacious, flexible, water re- 
sistant adhesive film. Primarily de- 
signed for hand brush application, it 
can also be applied to labels by table 
model gumming machines. 

The manufacturer states it will also 
hold to many different surfaces, smooth 
or porous, and is available in quart cans, 
gallon cans, five gallon pails and 55 gal- 
lon drums. 

A Laboratory Report describing this 
adhesive and a testing sample are avail- 
able to firms who request them on their 
letterhead. Address inquiries to Paisley 
Products, Inc., 1770 Canalport Avenue, 
Chicago 16, Illinois, or 630 West 51st 
Street, New York 19, New York. 


WELCH ADDS APRICOT NECTAR 


Welch Grape Juice Company, West- 
field, New York, which recently expanded 
to the West Coast through the purchase 
of the Oakland Canning Company, will 
add apricot nectar to next season’s pro- 
duction. Heretofore the company has 
confined its production to grape juice, 
jams, jellies and preserves. In addition 
to the Oakland operations the firm has 
agreed to process and market the entire 
output of the Yakima (Wash.) Grape 
Growers Association and will use the 
association’s plant at Grandview for 
processing operations. The company also 
plans to introduce a line of canned fruits 
on the West Coast. 
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CALENDAR OF EVENTS 


OCTOBER 21-23, 1948—Annual Con- 
vention, Texas Canners. Association, 
Gran Hotel Ancira, Monterey, Mexico. 


OCTOBER 25-NOVEMBER 5, 1948 
—Cannery Field Men Short Course, Uni- 
versity of Wisconsin, Madison, Wis. 


OCTOBER 27, 1948—Annual Meeting, 
National Pickle Packers Association, 
Sheraton Hotel, Chicago, IIl. 


NOVEMBER 4-5, 1948—Fall Meeting, 
Ozark Canners Association, Colonial 
Hotel, Springfield, Mo. 


NOVEMBER 4-6, 1948—35th Annual 
Convention, Association of Pacific Fish- 
eries, Empress Hotel, Victoria, B. C., 
Canada. 


NOVEMBER 8-9, 1948—Annual Con- 
vention, Wisconsin Canners Association, 
Schroeder Hotel, Milwaukee, Wisconsin. 


NOVEMBER 10, 1948—Fall Meeting, 
Association of Canners State & Regional 
Secretaries, Palmer House, Chicago, Ill. 


NOVEMBER 10-12, 1948—Fall Meet- 
ing, Board of Directors and Administra- 
tive Council, National Canners Associa- 
tion, Palmer House, Chicago, Ill . 


NOVEMBER 15-16, 1948—Fall Meet- 
ing, Illinois Canners Association, Chi- 
cago, Ill. 


NOVEMBER 18-19, 1948—Fall Con- 
vention, Indiana Canners Association, 
Claypool Hotel, Indianapolis, Ind. 


NOVEMBER 22-23, 1948—Fall Meet- 
ing, Tri-State Packers Association, 
Traymore Hotel, Atlantic City, N. J. 


NOVEMBER 22-28, 1948 — Annual 
Convention, Iowa-Nebraska Canners 
Association, Hotel Savery, Des Moines, 
lowa. 


NOVEMBER 30-DECEMBER 1, 1948 
—34th Annual Convention, Pennsylvania 
Canners Association, Penn-Harris Hotel, 
Harrisburg, Pa. 


DECEMBER 2-3, 1948—Annual Meet- 
ing, Georgia Canners Association, Hotel 
DeSoto, Savannah, Ge. 


December 5-8, 1948— 44th Annual 
Meeting, American Society of Refriger- 
ating Engineers, Statler Hotel, Wash- 
ington, D. C, 


DECEMBER 6-7, 1948—Annual Meet- 
ing, Canned Foods Association of On- 
tario, General Brock Hotel, Niagara 
Falls, Ontario, Canada. 


DECEMBER 6, 1948—Annual Meet- 
ing, Maine Canners Association, Fal- 
mouth Hotel, Portland, Maine. 


DECEMBER 6-8, 1948—Annual Meet- 
ing, New Jersey State Horticultural So- 
ciety, Claridge Hotel, Atlantic City, 
N, J. 


THE CANNING TRADE 


DECEMBER 7-9, 1948 — Michigan 
State Horticultural Meeting, Pantlind 
Hotel, Grand Rapids, Mich. 


DECEMBER 8-10, 1948 — Annual 
Meeting, Northwest Frozen Foods Asso- 
ciation, Olympic Hotel, Seattle, Wash. 


DECEMBER 9-10, 1948 — Annual 
Meeting Michigan Canners Association, 
Pantlind Hotel, Grand Rapids, Mich. 


DECEMBER 9-10, 1948—63rd Annual 
Meeting, Association of New York State 
Canners, Inc., Hotel Statler, Buffalo, 
N. Y. 


DECEMBER 14-15, 1948 — Annual 
Meeting, Ohio Canners_ Association, 
Deshler-Wallick Hotel, Columbus, Ohio. 


DECEMBER 16, 1948—Annual Meet- 
ing, Minnesota Canners Association, 
Hotel Radisson, Minneapolis, Minn. 


JANUARY 6-7, 1949—Annual Meet- 
ing, Northwest Canners Association, 
Olympic Hotel, Seattle, Wash. 


JANUARY 10-14, 1949—3rd National 
Materials Handling Show, Material Han- 
dling Institute, Convention Hall, Phila- 
delphia, Pa. 


JANUARY 11-14, 1949—Annual Meet. 
ing, National-American Wholesale Gro- 
cers Association, Atlantic City, N. J. 


JANUARY 14-19, 1949—Canning Ma- 
chinery & Supplies Exhibit, Convention 
Hall, Atlantic City, N. J. 


JANUARY 14-20, 1949—Annual Meet- 
ing National Canners Association, At- 
lantie City, N. J. 


JANUARY 15, 1949—Annual Dinner 
Dance, 7:00 P. M., Canning Machinery & 
Supplies Association, Claridge Hotel, At- 
lantie City, N. J. 


JANUARY 16, 1949—Annual Dinner, 
7:00 P. M., Old Guard Society, Claridge 
Hotel, Atlantic City, N. J. 


JANUARY 17, 1949— Annual Ban- 
quet, 7:00 P. M., Young Guard Society, 
Hotel Traymore, Atlantic City, N. J. 


JANUARY 17, 1949— Annual Meet- 
ing, Canning Machinery & Supplies 
Association, Convention Hall, Atlantic 
City, N. J. 


JANUARY 18, 1949—Fred Waring 
Show, 8:45 P. M., Canning Machinery & 
Supplies Association, Ballroom, Conven- 
tion Hall, Atlantic City, N. J. 


FEBRUARY 9-11, 1949—41st Annual 
Convention, Ozark Canners Association, 
Colonial Hotel, Springfield, Mo. 


FEBRUARY 14-15, 1949 — Annual 
Meeting, Tennessee - Kentucky Canners 
Association, Andrew Jackson Hotel, 
Nashville, Tenn. 
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There is many a firm who can readily use your unneeded 
equipment. It’s the opportunity for you to turn it into cash 
while fulfilling the other fellow’s need. Or you may need equip- 
ment yourself, or want to buy or sell or rent a cannery, or need 
help, or a job. Whatever your needs, you will get good results 
from an Ad. on this “‘Wanted and For Sale” page. The rates, 
per insertion—Straight reading, no display—one to three times 
per line 40c, four or more times per line 30c, minimum charge 
per Ad. $1.00. Count eight average words to the line, count 
initials, numbers, etc., as words. Short line counts as a full 
line. Use a box number instead of your name if you like. Forms 
close Wednesday noon. The Canning Trade, 20 S. Gay St., 
Baltimore 2, Md. 


FOR SALE—MACHINERY 


“CONSOLIDATED,” serving American Industry for Over 
25 Years—For Sale: Retorts; Filters; Mixers; Fillers; Ex- 
tractors; Cappers; Crowners; Can and Bottle Labelers; Copper 
Cooking Kettles; Glass-lined Tanks; Pumps; Vacuum Pans, etc. 
Rebuilt and guaranteed. Prompt delivery. We buy and sell from 
a single item to a complete plant. Consolidated Products Co., 
Inc., 18-20 Park Row, New York, N. Y. 


WHEN IN NEED of food processing machinery of any kind 
wire or call: Ashley Mixon, Canning Machinery Exchange, 
Plainview (West), Tex. 


FOR SALE—1 Monitor No. 1-A Viner Shed Cleaner, used 
only 2 weeks experimentally. Good Bargain. Adv. 48100, The 
Canning Trade. 


FOR SALE—8 Tuc Corn Cutters, motor driven, in A-1 con- 
dition. Reason for selling, canning cream style only. Adv. 
48103, The Canning Trade. 


FOR SALE—One 40 Horsepower Steammaster Boiler, water 
tube construction, completely automatic, new condition; Two 
Stainless Steel Steamjacketed Kettles, 150 gal. each, new condi- 
tion, complete with 2% in. outlets and valves, 100 lbs. working 
pressure. Whitten Bros. Co., P. O. Box 652, Paris, Tex. 


FOR SALE—1 new CRCO-New Way Model A Caser, single 
tiey with mechanical foot trip, complete with single phase 110 
voli motor for #2 cans (307 x 409) packed 3 x 4 right hand 
discharge. A. K. Robins & Co., Inc., 713 E,. Lombard St., Balti- 
more 2, Md. 


FOR IMMEDIATE SALE—We are labeler headquarters. We 
have in stock all makes and size labelers, capacities from 20 
bp: to 200 bpm including Ermold, World, Liquid, Oslund, Burt, 
Knopp, ete.; the largest stock in America; also fillers, crowners, 
scl \W cappers, washers, rinsers, new and used steam jacketed 
ket ‘es, copper or stainless steel glass-lined stainless and steel 
tars, all makes and sizes; pumps, fittings and all accessories. 
Ch les S. Jacobowitz Co., 3080 Main St., Buffalo 14, N. Y. 


! )R SALE—One new Lee 100-gallon stainless steel SJ Kettle, 
90 i; three new Groen 80 gallon stainless clad SJ Kettles; 
thi 250 gal. copper SJ Kettles; one 75-gal. copper SJ Kettle; 
17 abelers, all makes capacities 20-120 bpm, round bottles, 
ra jars, jugs, ranging capacity from 4 oz. to 64 oz.; Ertel 
US MRM, Elgin, Creamery Package, Edson, Horix 18 spout 
an: other fillers for ketchup, juices, wines, liquors, ete., Cap. 5 
bp» and up; Bottle Washer, Rinsers, Pasteurizers, Pumps, Con- 
ve) vs, Boilers, ete. All in our stock for immediate delivery. 
Ady 48109, The Canning Trade. 

F(R SALE—1000 ft. new Speedways Gravity Conveyor for 
cas, 5 and 10’ lengths, 15” wide, 10-2” dia. wheels per foot 
wit adjustable stands. Can be shipped immediately. Adv. 
481), The Canning Trade. 
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WANTED and FOR SALE 


BARLIANT AND COMPANY have available for immediate shipment the country’s 
largest selection of surplus ares, rebuilt, or NEW machinery and equipment, such 
as Retorts, Fillers, 3s, Juicers, Slicers, Peelers, Cutters, 
Washers, Packaging a. Se well as Motors, Pumps, Boilers and Refrigeration 
equipment. Write for complete detailed listings. Below are a few representative 
offerings. We will be glad to place your name on our mailing list upon request. 


Urschel, Mod. B, Cutter & Dicer, Exe cond., Food 
y Co. Fig. 2093, stainless contact parts.............. REDUCED TO $ 920.00 
7690—APPLE SLICERS: (6), Coons Mfg. Co., 2- head, quartering 


$, no motors, flat belt driven from overhead ae each 685.00 


ne 
7545—PICKLE’ SLICER: CRCO, 


Mod. #7, Chisholm Ryder Co., 9/32 
EDt 


+ Used Very little, 200d CED | TO 525.00 
8220—DRAIN REELS: (6) Scott EL 200, belt drive............:ccscen Es CH 140.00 
7327—CAN WASHER: NEW, F.M.C. £2%, Universal, Ser. MH340, 

HP motor, variable speed drive. 540.00 
NEW, never used, F.M.C. Fig. 2505, Ser. 
6561—CHARCOAL FILTERS: (4) On raw water ice tank feed, York, 30” 
Diam. x 39” overall height, with Jowell strainers, felt pads & 
sereens 525.00 
8214—GRADERS: (2) Louis Quality, with brine control................00+ each 920.00 


BARLIANT AND COMPANY,  Brokers-Sales Agents 
7070 N. Clark St. - Chicago 26, Ill. - Sheldrake 3313 


In Used, Rebuilt and New Packing House 
SPECIALISTS Machinery, Equipment and Supplies 


FOR SALE—One Sargent Sweet Corn Harvester for mount- 
ing on IHC Model M. Tractor. D. E. Winebrenner Co., Han- 
over, Pa. 


AT FIRST YOU CAN SUCCEED in getting good equipment 
immediately, reasonably. Stainless Kettles, Evaporators, Vac. 
Pans, Cookers, Stills, ete. Drum, Chamber, Spray Dryers for 
Dehydrating, Flaking and Freezing. Dicers, Slicers, Cutters, 
Choppers, Peelers; Homogenizers, Viscolizers; Washers, Blanch- 
ers, Canning Equipment. Filters, Filter Presses, Separators. 
Mixing Equipment for Solids, Liquids, Sifters, Screeners, Pulp- 
ers, Finishers. Packaging Equipment such as Fillers, Weighers, 
Cartoners, Labelers, Casers. Complete plants for sale. Send for 
list of food equipment just out. First Machinery Corp., 157 
Hudson St., New York 13, N. Y. 

FOR SALE—Brand new 100 gal. Stainless Steel Steam- 
Jacketed Kettle; stainless inner and outer jackets, tested 90 p.s.i, 
complete with stand, bronze valve, proved safety valve, ready 
for immediate shipment. Also used 75-gal. Copper Steam- 
Jacketed Kettle, $60.00. Also three new Groen 80-gal. Stainless- 
Clad Kettles, $150 each. Immediate delivery. Adv. 48113, The 
Canning Trade. 


LABELER FOR SALE — World Special Semi-Automatic 
Labeler; will handle flat bottles or flasks, capacity 20-40 bpm, 
first-class condition. Adv. 48114, The Canning Trade. 


FOR SALE—Equipment. Compressors: Par 5 hp methyl- 
chloride—$600; Frick 4 x 4, 7% hp ammonia—$700; York 3 x 3, 
5 hp—$600; Creamery Package 3 hp—$300. Fillers: Ertel 5- 
speut for wines, tonics, ete—$300; U. S. 12-spout straight line 
—$300; Elgin 20 spout rotary—$500; two Creamery Package 
6-spout milk Fillers—$100 ea. Miscellaneous: Gedge-Gray 
combination Sifter and Mixer—$150; 20th Century Bottle 
Rinser, 8’ long for qts. and half-gals.—$300; two Milk Pasteur- 
izers: 1—200 gal. glass lined—$100; 1—Wright 100 gal. stain- 
less—$200; 300’ used 15” roller case Conveyor; Farrar & Trefts 
6 hp Boiler, ASME inspected, complete—$300. Miscellaneous 
other items, priced to sell. Charles S. Jacobowitz Co., 3080 
Main St., Buffalo 14, N. Y. Phone: Amherst 2100. 


WANTED—MACHINERY 


WANTED—We are in immediate need for Stainless Steel, 
Monel, Aluminum or Copper Kettles and Vacuum Pans; Re- 
torts; Filter Presses; Labeling Machines, and Packaging Equip- 
ment. Adv. 4898, The Canning Trade. 
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~ WANTED — MACHINERY — Continued 


GET MORE for your surplus equipment. List it with our 
bureau and sell directly to the next user. 50,000 manufacturers 
get our offerings regularly. They need such units as Labelers, 
Dicers, Peelers, Retorts, Washers, Kettles, Dryers, Stills, Mixers, 
or what have you to sell. For quicker action and better price 
send full details and your price to: Equipment Finders Bureau, 
6 Hubert St., New York 13, N. Y. 


WANTED—Can Labellers, Burt, Knapp or Kyler. Adv. 4899, 
The Canning Trade. 


~ WANTED—1 Flat Top Filler in good condition, with change 
parts for #1, #2 and #2% cans. Please advise price, make 
and condition of filler. Delta Canning Co., Inc., Raymondville, 
Tex, 


WANTED—Continuous Cooker for #10 cans. Could use old 
style Wonder Cooker. Lomax Canning Co., Lomax, III. 


MISCELLANEOUS 


THERMOMETERS—We repair Mercurial Indicating Ther- 
mometers. Dial Thermometers and Recording Thermometers of 
all makes. Instruments are reconditioned like new. Satisfaction 
guaranteed. For economical savings ship your Thermometers 
to: Nurnberg Thermometer Co., 124 Livingston St., Brooklyn, 
N; 


WANTED—Tomato Puree to be packed in 5 gallon cans. 
Needed for prompt shipment by canner. Quote gravity and 
price in truck lots. Adv. 48107, The Canning Trade. 


FOR SALE—FACTORIES 


FOR SALE—Orlando, Fla., small Preserving Plant, com- 
pletely equipped for manufacturing guava jelly and orange mar- 
malade. Stock of 12,000 gallons guava juice, carload 12 oz. 
glass tumblers, caps, pectin, etc. Two story building, concrete 
floors; warehouse adjacent to processing plant. Contact by 
phone, telegraph or letter: Markham Owles, Inc., Orlando, Fla., 
Phone 6715. 


FOR SALE—Modern Pickle Plant in Southeastern Michigan. 
Fully equipped for salting, processing and finishing. Distribu- 
tion established by ten years. Living quarters attached. Adv. 
48108, The Canning Trade. 


WANTED — FACTORIES 


WANTED—To buy small cannery, ready to operate, prefer- 
ably on Eastern Shcre of Delaware, Maryland or Virginia. In- 
terested only in small volume plant. Give description, cash price 
and location. Adv. 48111, The Canning Trade. 


HELP WANTED 


WANTED—Young experienced canning plant Superinten- 
dent, experienced in packing large packs in green beans, spinach, 
blackeyed peas, tomatoes and other vegetables. Small pack but 
all varieties of dry pack items; small preserve line. Canning 
plant is one of largest in Texas and well equipped. Can about 
1% million cases per year. Applicant please give full experi- 
ence, references, age, name, address and telephone number. Adv. 
48105, The Canning Trade. 


WANTED—Experienced Head Fieldman to work with man- 
ager of raw products department. Job involves direction of field 
staff on contract production of vegetables, mechanical harvest- 
ing operations, variety trials, grower relations. Farm back- 
ground. Agricultural College training desirable. The Larsen 
Co., Green Bay, Wis. 
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SITUATIONS WANTED 

POSITION WANTED—Experienced Canned Foods Execu- 
tive, with sales promotion and merchandising experience in Tri- 
State area, seeks connection in some branch of canned foods 
industry. Elton Rhoads, 100 Warrenton Road, Baltimore 10, Md. 


POSITION WANTED—As Superintendent or General Man- 
ager of canning plant. Experienced in the processing of toma- 
toes, corn, beans, beets, spinach and all dry products such as 
beans and blackeye peas. Desire to make a change at once, 
Adv. 48106, The Canning Trade. 


POSITION WANTED—Physical Chemist desires position in 
food industry which will lead to opportunity in management. 
S. M. Seven years research and teaching experience, M.I.T, 
Age 30. Family. Adv. 48112, The Canning Trade. 


——SMILE AWHILE 


There is a saving grace in a sense of humor 


Contributions Welcomed 


A portly man was endeavoring to get to his seat dur- 
ing a circus performance. 

“Pardon me,” he said to the woman. 
on your foot?” 

“It must have been you,” she replied sweetly. 
the elephants are out in the ring.” 


“Did I step 


’ 


“All 


One of those very talkative women buttonholed a 
fisherman who was minding his own business and said, 
“Aren’t you ashamed of yourself? A great big fellow 
like you might be better occupied than in cruelly catch- 
ing this poor little fish.” 

“Maybe you're right, lady,” said the fisherman, “But 
if this fish had kept his mouth shut he wouldn't be 
here.” 


Civilian to dejected sailor slumped on park bench: 
“Anything wrong, Son?” 

“T’m listless.” 

“Lost your pep?” 

“No, my list of phone numbers for this town.” 


When the white man discovered this country, the 
Indians were running it. There were no taxes, there 
was no debt. The women did all the work. And the 
white man thought he could improve on a system like 
that! 
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GENERAL FACTORY EQUIPMENT 


AGENTS for Machinery Mfrs. 
L. A. Benson Co., Inc., Baltimore, Md. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


BLANCHERS, Vegetable and Fruit. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Il. 
A. K. Robins & Co., Inc., Baltimore, Md. 
United Co., Westminster, Md. 


BOILER ROOM SUPPLIES. 
L. A. Benson Co., Inc., Baltimore, Md. 


BOXES (Metal), LUG, Field. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
F. Hamachek Machine Co., Kewaunee, Wis. 
A. K. Robins & Co., Inc., Baltimore, Md. 


BOXING MACHINES 
Burt Machine Company, Baltimore, Md. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, II. 
A. K. Robins & Co., Inc., Baltimore, Md. 


BOX (Corrugated) SEALING MACHINES. 
Burt Machine Company, Baltimore, Md. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
A. K. Robins & Co., Inc., Baltimore, Md. 

BUCKETS, PAILS AND PANS. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Il. 


F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CAN WASHING MACHINES. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CAPPING MACHINES, Soldering. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CHAIN ADJUSTERS. 
F. Hamachek Machine Co., Kewaunee, Wis. 


CLEANING AND GRADING MCHY., Fruits. 
Berlin Charman Company, Berlin, Wis. 
Chisholm-Ryaer Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 

United Co., Westminster, Md. 


CLOCKS, Process Time. 


Chisholm-Ryder Co., Niagara Falls, N. Y. 

Food Machinery Corporation, Hoopeston, Mil. 

A. K. Robins & Co., Inc., Baltimore, Md. 
COILS, Cooking. 

Berlin Chapman Company, Berlin, Wis. 

Chisholm-Ryder Co., Niagara Falls, N. Y. 

Food’ Machinery Corporation, Hoopeston, Ml. 


F. }} Langsenkamp Co., Indianapolis, Ind. 
A Robins & Co., Inc., Baltimore, Md. 


COOKING CONTROLS 


As. tic Thermo Indicator Co., Los Angeles, Cal. 


CONVEYORS AND CARRIERS. 
Benson Co., Inc., Baltimore, Md. 
Chapman Berlin, Wis. 
11 Machine Works, Inc., Philadelphia, Pa. 
Im-Ryder Co., Niagara Falls, N. Y. 
Machinery Corporation, Hoopeston, Ill. 
te Mat & Mfg. Co., La Porte, Ind. 
Robins & Co., Inc., Baltimore, Md. 
1ir-Scott Co., Baltimore, Md. 
ad Co., Westminster, Md. 


CONVEYOR BELTS, Cloth, Rubber, Wire. 
L. 4. Benson Co., Inc., Baltimore, Md. 

ern Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
La Porte Mat & Mfg. Co., La Porte, Ind. 
A. Robins & Co., Inc., Baltimore, Md. 


CONVEYORS, Hydraulic. 


Ber Chapman Company, Berlin, Wis. 
Im-Ryder Co., Niagara Falls, N. Y. 
. Robins & Co., Inc., Baltimore, Md. 
Sinc .1r-Scott Co., Baltimore, Md. 


OKERS, Continuous, Agitating. 
Chi Chapman Company, Berlin, Wis. 

is olm-Ryder Co., Niagara Falls, N. Y. 

‘| Machinery Corporation, Hoopeston, Ml. 
A. E Robins & Co., Inc., Baltimore, Md. 
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WHERE TO BUY 


The Machinery and Supplies you need, and the Leading Houses that supply them. Consult the advertisements for details 


COOLERS, Continuous. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CRANES AND HOISTS. 


L. A. Benson Co., Inc., Baltimore, Md. 

Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ili. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CRATES, Iron Process. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston. Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CUTTERS OR CHOPPERS. 


Central Machine Works, Inc., Philadelphia, Pa. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 

Food Machinery Corporation, Hoopeston. Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


ENSILAGE STACKERS 
F. Hamachek Machine Co., Kewaunee, Wis. 


EXHAUST BOXES. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


FACTORY TRUCKS. 
L. A. Benson Co., Inc., Baltimore, Md. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 


FILLING MACHINES, Can. 


Berlin Chapman Com any. Berlin, Wis. 
Central Machine Works, Inc., Philadelphia, Pa. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 

Food Machinery Corporation, Hoopeston, Il. 
A. K. Robing & Co., Inc., Baltimore, Md. 


KETTLES, Plain or Jacketed. 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Lee Metal Products Co., Philipsburg, Pa. 

A. K. Robins & Co., Inc., Baltimore, Md. 


KETTLES, Process, Retorts. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 

Food Machinery Corporation, Hoopeston, Ill. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
A. K. Robins & Co., Inc., Baltimore, Md. 


KNIVES, Miscellaneous. 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, II. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


LABELING MACHINES. 


Burt Machine Company, Baltimore, Md. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Machinery Corporation, Hoopeston, 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Morral Bros., Morral, Ohio 

A. K. Robins & Co., Inc., Baltimore, Md. 


MIXERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
F. H. Langsenkamp Co., Indianapolis, Ind 
A. K. Robins & Co., Inc., Baltimore, Md. 


POWER PLANT EQUIPMENT. 
L. A. Benson Co., Inc., Baltimore, Md. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
F. Hamachek Machine Co., Kewaunee, Wis. 
A. K. Robins & Co., Inc., Baltimore, Md. 


PUMPS, Air, Water, Brine, Syrup. 


L. A. Benson Co., Inc., Baltimore, Md. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill 
F. H. Langqsenkamp Co., Indianapolis, Ind. 
A. K. Robing & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 
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SEWAGE DISPOSAL SYSTEMS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


SIEVES AND SCREENS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


SPEED REGULATORS. 


L. A. Benson Co., Inc., Baltimore, Md. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


SYRUPERS AND BRINERs. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 


TANKS, Metal, Glass Lined, Wood. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Lee Metal Products Co., Philipsburg, Pa. 

A. K. Robins & Co., Inc., Baltimore, Md. 


VACUUM PANS. 


F. H. Langsenkamp Co., Indianapolis, Ind. 
Lee Metal Products Co., Philipsburg, Pa. 


WASHERS, Fruit, Vegetable. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Il. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 
United Co., Westminster, Md. 


BEET CANNING MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Scott Viner Co., Columbus, Ohio 
Sinclair-Scott Co., Baltimore, Md. 


CORN CANNING MACHINERY 


CORN COOKER-FILLERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill 
A. K. Robins & Co., Inc., Baltimore, Md. 


CORN CUTTERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
Morral Bros., Morral, Ohio 
A. K. Robins & Co., Inc., Baltimore, Md. 
United Co., Westminster, Md. 


CORN HUSKERS AND SILKERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
Morral Bros., Morral, Ohio 

A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 

United Co., Westminster, Md. 


CORN SHAKERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
A. K. Robing & Co., Inc., Baltimore, Md. 


CORN TRIMMERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Pl. 
Morral Bros., Morral, Ohio 

A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 

United Co., Westminster, Md. 
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WHERE TO BUY 


CORN WASHERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 

sod Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 
sinclair-Scott Co., Baltimore, Md. 

United Co., Westminster, Md. 


FISH CANNING MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 


FRUIT CANNING MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md 

United Co., Westminster, Md. 


KRAUT MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Hoopeston, Ill. 
F. H. Langsenkamp ., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


MILK CANNING MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, II. 
F. H. Langsenkamp Co., Indianapolis, Ind. 


PEA CANNERS’ MACHINERY 


BLANCHERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 
United Co., Westminster, Md. 


CLEANERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md 
United Co., Westminster, Md. 


GRADERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


HULLERS AND VINERS. 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
F. Hamachek Machine Co., Kewaunee, Wis. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


PICKING TABLES. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 

United Co., Westminster, Md. 


WASHERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md 

United Co., Westminster, Md. 


PINEAPPLE MACHINERY 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Hl. 
A. K. Robins & Co., Inc., Baltimore, Md. 


PRESERVERS’ MACHINERY 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
F. H. Lanasenkamp Co., Indianapolis, ™4 
A. K. Robins & Co., Inc., Baltimore, Md. 
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SNAP BEAN MACHINERY 


BLANCHERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Il 
A. K. Robins & Co., Inc., Baltimore, Md. 


CUTTERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, II. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 
United Co., Westminster, Md. 


GRADERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


PICKING TABLES. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, II] 
A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


SNIPPERS. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, II. 
A. K. Robins & Co., Inc., Baltimore, Md. 


TOMATO CANNING MACHINERY 


EXHAUSTERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston. 111. 
A. K. Robins & Co., Inc., Baltimore, Md. 


PEELING KNIVES. 
Chisholm-Ryder Co., oe Falls, N. Y. 
F. H. Langsenkamp Co., Indianapolis, Ind 
A. K. Robins & Co., Inc., Baltimore, Md. 


PEELING TABLES, Continuous. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


SCALDERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


WASHERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


TOMATO PRODUCTS & JUICE MACHINERY 


COOKING COILS for Kettles and Tanks. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Lee Metal Products Co., Philipsburg, Pa. 
A. K. Robins & Co., Inc., Baltimore, Md. 


JUICE EXTRACTORS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


JUICE HEATERS. 


Berlin Chapman Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Lee Metal Products Co., Phillipsburg, Pa. 
A. K. Robins & Co., Inc., Baltimore, Md. 


KETTLES. 


Chisholm-Ryder Co., Niagara Falls, N. Y. 

Food Machinery Corporation, Hoopesten, III. 
Hamilton Copper & Brass Works, ipealiten, Ohio 
F. H. Langsenkamp Co., Indianapolis, i 

Lee Metal Products Co., Phillipsburg, Pa. 

A. K. Robins & Co., Inc., Baltimore, Md. 


THE CANNING TRADE 


PULPERS AND FINISHERS. 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery yg Hoopeston, il 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


GENERAL SUPPLIES 


Jersey Package Co., Bridgeton, N. J. 
Planters Mfg. Co., Portsmouth, Va. 
Riverside Manufacturing Co., Murfreesboro, N ( 


BOOKS, on Canning, Formula, Etc. 


A Complete Course in eons 
The Almanac of the Canning Industry 


BOXES, Corrugated or Solid Fibre. 


Eastern Box Company, Baltimore, Md. 

Robert Gair Company, Inc., New York 17, N. Y 
United Container Co., Philadelphia, Pa. 

David Weber Co., Philadelphia, Pa. 


CANS, Tin, All Kinds. 


American Can Co., New York ag 
Continental Can Co., New York City 

Crown Can Co., Philadelphia, Pa. 

National Can Corp., Baltimore - New York City. 


CLEANING MATERIALS, Methods, Service 
Oakite Products, Inc., New York, N. Y. 


INSECTICIDES. 
Pittsburgh Plate Glass Co., Milwaukee, Wis. 


INSURANCE, Canners. 
Canners’ Exchange, Lansing B. Warner, Chicago 


LABELS. 
Gamse Litho. Co., Baltimore, Md. 
Muirson Label Co., San Jose, Cal. - Brooklyn, N. Y 
Piedmont Label Co., Bedford, Va. 
Simpson & Doeller Co., Baltimore, Md. 
Litho. Rochester, N. Y. 
United States Printing & Litho. Co., Cincinnati, © 


LABORATORIES, for Analysis of Goods, Ete. 


American Can Co., New York Ci 
Continental Can Co., New York City 
National Can Corp., Baltimore, Md. 
National Canners Assn., Washington, D. C. 


MANUFACTURING CHEMISTS. 
Chas. Pfizer & Co., Inc., New York City. 


PASTE, CANNERS’. 


Clark Stek-o Corp., Rochester, N. Y. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


SALT. 


Diamond Crystal Salt Co., Inc., St. Clair, Mich. 
Worcester Salt Co., New York City 


SEEDS, Canners’, All Varieties. 


Associated Seed Growers, Inc., New Haven, Conr.. 


Chas. C. Hart Seed Co., Wethersfield, Conn. 
D. Landreth Seed Co., Philadelphia, Pa. 
Michael-Leonard Co., Sioux City, Ia. 
eden King & Co., Minneapolis, Minn. 
Rogers Bros. Seed Co., Chicago, IN 

F. H. Woodruff & Sons, Inc., Milford, Conn. 


SEEDS, PEA AND BEAN. 
Associated Seed Growers, Inc., New Haven, Conn 
Gallatin Valley Seed Co., Bozeman, Mont. 
Chas. C. Hart Seed Co., Wethersfield, Conn. 
D. Landreth Seed Co., Philadelphia, Pa. 
Michael-Leonard Co., Sioux City, Ia. 
& Co., Minneapolis, Minn. 
Rogers Bros. Seed Co., Chicago, 
Washburn-Wilson Seed Co., Moscow, Idaho 
F. H. Woodruff & Sons, Inc., Milford, Conn. 


SEED, TOMATO. 
Associated Seed Growers, Inc., New Haven, ( 0! 


Michael-Leonard Co., Sioux City, Ia. 
Northrup, King & Co., Minneapolis, Minn. 
F. H. & Sons 


SUGAR, DEXTROSE. 
Corn Products Sales Co., New York, N. Y. 


WAREHOUSING AND FINANCING. 
Terminal Warehouse Co., Baltimore, Md. 
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Size 6x9, 380 Pages Beautifully Bound 


A COMPLETE COURSE IN CANNING 


Seventh Edition, revised 1946 
The Industry's Cook Book for over 40 years 


FOR MANAGERS, 


380 pages of proven pro- 

SUPERINTENDENTS, cedure and formulae for 

BROKERS everything ‘’Canable”. 
AND BUYERS 


“| would not take $1,000.00 for my 
copy if | could not get another.” 


Stamped in Gold —a famous processor 
All the newest times and temperatures .. . Used by Food Processors to check times, 
All the newest and latest products ... . temperatures and RIGHT procedure... . 
e Fruits e« Vegetables « Meats e Milk by Distributors to KNOW canned foods . . . 
Soups ¢ Preserves « Pickles « Condiments by Home Economists to TEACH the subject of 


Juices ¢ Butters e Dry Packs (soaked) 
Dog Foods and Specialties in minute detail, 
with full instructions from the growing through For sale by all supply houses and dealers 
to the warehouse. . . . ordirect. Price $10. postpaid. 


food preservation. 


Published and Copyrighted By 


THE CANNING TRADE 


Since 1878—The Canned Foods Authority 
BALTIMORE 2, 20 South Gay Street, MARYLAND 
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Call on this ON-CALL service 


To cooperate in solving your packing problems, National Can maintains two dis- 
tinct, on-call service divisions. The Technical Service Division provides skilled 
technological aid in new product formulation, in preventing or eliminating spoilage, 
in flavor improvement, and in making routine laboratory analyses. The Double Seamer ° 
Service provides a 24-hour, on-call reserve of trained mechanics during peak packing 
periods. In slack seasons, it offers an on-the-spot repair service, and the complete 
overhauling facilities of central National Can machine shops. 

These two branches of National Can’s packer service combine to form a source of 
increased profits worth investigating. For National Can serves you with all the experi- 
ence born of nearly fifty years in the manufacture of metal containers. To call on this 
on-call service, just remember that ‘‘National Can is as near as your telephone.” 


Routine Bacteriological Examination in National Can's Laboratory 


a 
Cc O R P O R A TI O 


Executive Offices: 110 EAST 42nd STREET, NEW YORK 17, N. Y. 


Sales Offices and Plants in: Baltimore, Md. * Indianapolis, Ind. * Chicago, III. » Maspeth, N. Y. * Hamilton, Ohio * Canonsburg, Pa. + Boston, Mass. * St. Louis, Mo. 
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